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PREFACE. 


" HE Machine of Man's Body 01 Arbe 
Id be conſidered as a d 2 
f — of ſeveral ſorts of Parts,which - © 
by the mutual help they afford one another, 
concur all together to perform and ſupport 
the Life 0 this Compoſition. Each of 
| theſe parts, having a con fiderable Motion, 
undergo a continual diſper ſion of their ab. | 
. 2 and conſequently, ſtand in abſo- _ 
| lute need of Foods, to repair and reſtore 
them. In the mean time, if Foods contri- 
bute fo neceſſarily, to the preſervation of 
Life and Health ; they alſo produce the 
greateſt part of thoſe Diſtempers, to which 
we are ſubjett, and many times, by the ill 
uſe of them, cauſe even Death it ſelf. All 
which being ſet _ we may eaſily ſee, 


that 


— * 
* 3 = 
* 


© .” © that the Ground work of our Preſervation, 
_ conſiſts. chiefly in a Knowledge of ſuiting 
Foods to every Conſtitution, as it beſt 
Exees withit; and ſo the Knowledge we 


3 OE a 


* 
„ 1 : a 


Several Authors have treated. of this 
Sihject, but ſome of them have been ſo 
large andprolix, that there is no Reader, 
though never ſo much bent upon it, but | 
* muſt be daſhed, in conſidering” only the | 
length of the Work: Others have handled it 
with ſo much barenneſs and brevity, that you 

can ſcarce meet with Falf the Things there, 
which ought to be in. Beſides, as moſt o 
= theſe Authors have written at a time, where- 
n Perjpatetick qualities only, were thought 
ſufficient ſor explaining the Phænomenas 
booked upon fo be no longer of uſe, ſeeing 

- words enly, will not ſatisſie us. 


£ 
© 


Jeſe Reaſons, have inclined me to fall 

' _  wpon this important Subject. I am far 
from attempting to ſay, that I have perfect- 

by accompliſhed my Deſign ; this * 1 


e hs to anticipate i too wy: in Maes of my own 
Merk, and run the riſque of falling under 
vs miſſortune ſo common, with many Au- 
thors, who have obtained no other Commen- 
Adations, than what they have laviſhed upon 
| themſelves in their Prefaces. Beſides, J 
have toogreat a regard for the P ublick, to 
attempt to give Judgment in my own 
2 ws before 1 da heard theirs. | 


\ 1 have and the fame Method, in al 
the Chapters of this Treatiſe. I firſt ſpeak 
oe the Kinks and Choice, that ought to be 
made of Poods : Then ſhew the good and bad 
Effects of them, the Cbymical Principles 
they contain, and thoſe they abound with; 
and laſtly, the Time, Age wir Conſtitution, 
they agree with. Piſanellus in bis Trea- 4 
tiſe of Frods, has very near obſerved the — «= 
= method; and it is of bim that I have © 0 
borrowed it; however, I have made ſome 
' Alterations therein, which I thought to be 
* neceſſary. In ſhort, it is the only thing 
Thave taken out of that Author, and any 


one may eaſily ſee, how little like we yo 


E 


to one , in any thing elſe, and 


: 
— 


The Fiete 


d& eſpecially i in the way of our explaining, the 
D's. and ens of Foeds. 0 


"= 


10 will. at oh end if, every ae | 
find Remarks, which make up the Prin- 


Ecipal' and Greateſt part of the Work. I 
| have endeavoured to make them both inftru- 


Five and agreeable ; and I have omitted 


nothing, at leaſt ſo far as I was able, of 
what is moſt peculiar, in reſpect tothe Na- 
ture and uſe of Food. I have by Chymica! 


and Mechanical Reaſons, unfolded the 
Cualities and Vertues which I have attri- 
buted to it, and nſed my utmoſt Endea- 


vous, to render my Explications clear and : 
intelligible. At the end of theſe Remarks, 


Ibave given the Etymology of moſt part 
of the Foods: Several of them are very 


Food, but. others it may be, do not altoze- 
ther look like truth: But. as 1 ColleBed X 
them for no other end, than a little to di- 


vert the Reader, and to inform him, with | 
what divers Authors bave Writ, who babe 
applied themſelves to this kind of Learning; 4 

J will y #69 means an Warrant them. 
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I have divided this Work into Three 
Parts. In the firſt, I treat of Foods, 
made of Vegetables or Plants. In the Se- 
cond, of thoſe which Animals afford us, 
and "the laſt is a Treatiſe of Drinkables, 
As there is no other Mineral, but your 
| * Common Salt, that is uſed in Food, I bave 
nt put that into a particular Claſs, but at 
the end of the fuſt Book, "RY 4 ege- 
tables. 


* 
6.) 


1 have. in the beginning f thi Wark, 
made 4 Kind of prelimmary Diſcourſe, | 
wherein you have a general Idea f Foods. | 
1 ſay ſomething firſt of the Air, and ſhew 
the great Benefits it produces in us. - I af- 
terwards proceed to ſolid and liquid Foods, 
and explain a great many things, the Know- 
ledge of which, may be of good uſe, and 
not only neceſſary for the Preſervation. of 
Health, but alſo for the better under- 
2 ſtanding 7 2 things, that — in 
the Book. 


"4 have 7 PE WL apply d my ſelf 
to treat of thoſe Foods, which are in uſe 
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E 
us, however, 1 have ſometimes 


and Drugs, that are commonly made uſe of in 
ar diſtant Countries, an Account of which, 

1 thought would not be ungrateful to the 
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i In GENERAL. . 3 


* 
very thing that is proper for recruiting 
the Decays of the ſolid or fluid parts of 
codur Body, deſerves the Name of Food; 
and according to this Definition, the Air ought 
do be looked upon as real Food, and that which 
is moſt of all neceſſary for us. In ſhort, there. 
zs no Body but muſt be ſenſible, of the indiſ- 
penſible need we have of it every Moment, for 
the Preſervation of our Life and Health. This 
Food is of great ule to us: In the firſt place, it 
neceſſarily concurs to effect the too alternative 
'Motious of Breathing, and to cauſe the Blood to 
circulate in the Lungs: Secondly, the ſaline, ni- 
trous, and volatile particles of the Air which 
have been let into the Blood, either by way of 
Breathing, or that of Foods, and are cloſely 
mixed therewith, divide and attenuate its groſs 
Parts, preſerve its Fluidity, and make this Li- 
quor fitter to circulate in all the parts of the Bo- . 
dy: Thirdly, the Air, by its elaſtick Particles, 
communicates a certain oſcillating Motion, or 
Shivering, to our Humonrs, which being vigo- 
 Toully preſſed together by the _ or the 
external parts of the Body, are quickly redu- 
ccd to their priſtine State : Laſtly, the Air does 
not only auimate all our Liquors, but *tis alſo 
very likely, that it ſerves for the _— 
„ 9 8 
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of the greateſt part of the Animal Spir its; and 
this therefore is perhaps the chief reaſon why 
we ſtand in fuch great need of it every Moment; 
for as the Spirits are much more abundantly diſ- 
ſipated than the ſolid parts, they therefore ought 
the more frequently and plentifully to be ſup- 
plied again. 3 „ 
I bere are two other ſorts of Foods that in- 
deed are not ſo abſolutely neceſſary for us every 
Moment, as the Air is; yet without them we 
cannot ſubſiſt long, the one is ſolid, and t'o ther 
liquid Food; ſolid Foods ſerve for two princi- 
pal ends; firſt, for repairing the ſolid parts o 7 
the Body; and in the ſecond place, for increa- 
ing theſe very parts, ſo as that they may at- 
tain to the bigneſs that Nature bath allotted _ 
them. Liquids are uſed for the quenching of 
Ih hirſt, and repairing the decays of the fluid and 
' +. moiſt parts of the Body. We ſhall confine our . 
ſelves here to ſpeak of ſolid Foods, and treat |}! 
more at large of Liquids; in the Treatiſe of 
Drinkables. ö 5 5 
1 2s we are under a neceſſity of uſing ſolid 
* iS. Foods from: time to time, Nature makes us ſens 
£7 fible of the need of them by Hunger; and ſhe 
* bas connected a kind of Pleaſure with our ſatis- 
fying the ſame, that ſo we might the more rea- 
- dily look out for that which ſo neceſſarily gon- 
curs for the Preſervation of our Lives; and this 
is the way that Hunger is cauſed. . 
When we have been long without eating any 
ſolid Foeds, the Maſs of Blood is become ſharper 
than it was before, not only becauſe a part of its 
oily and balſamick Principles have been uſed, in 
order to the recruiting of the ſolid Parts, but al- 
ſo becauſe the reſt of theſe Principles having been 
_ attenuated and divided, by way of Fermenta- 
tion, it's no longer in a condition ſufficiently to 
. the over- violent operation of the ſharp 
Salts of this Liquor by its ropy parts: But the 
_—_— EI =» Alive 
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ſalival Juice, which as every Body knows, pro- 
ceeds immediately from the Blood, being then 


ſenſible of this ſfiarpneſs, and pricking the Fibres 


of the Stomach more than ordinary, puts the 


Soul in mind of the need which the Body has of 


Food. This juice does at firſt but cauſe a ſmall 
degree of Hunger, becauſe it makes hitherto but 
2 light Impreſſion ; but as its ſharpneſs doth 
- continually increaſe more and more in propor- 
tion to that of the Blood, it operates at length 
with ſo much Violence, that Hunger becomes 
inſupportable, and even mortal, without the 
fame be ſatisfied ; becauſe the Humours are 
then rarified to that degree, that being, no lon- 


ger able to circulate as before, they cauſe an 


extraordinary heat in the Parts, and break the 
Veſſels wherein they are contained. 


It we conſider this way of unfolding the cauſe 


of Hunger, we may eifily underſtand, why 
young People, and thoſe of an hot and bilious 
Conſtitution, whoſe Parts are much diſſipated, 


and Humours coaliderably agitated, do oftner 


than others perceive the need they have of vi- 
Cͤtuals. =” | y 
Some pretend, that Men may live ſix or ſeven 
Days without the uſe of ſolid Foods: Pliny alſo 
aſſures us, that ſome have lived eleven Days: 
They tell us ſeveral Stories of Perſons that have 
lived a whole Year without eating; but theſe 


5 


are things ſo extraordinary, that we muſt paſs 


them over in this place. There are indeed ſome 
Animals that can ſubſiſt ſeveral Months without 


eating, either begauſe their Humours are but a 


little agitated and thin, or becauſe the Pores of 
their Skins are very cloſe ; or laſtly, becanſe 
they are in a deep Sleep for a great while, as 
Martial ſays of the Dormou?. | 
| —— DPing4:or illo 
Tempore ſum, quo me nil niſi ſomnus alit. 
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It may be eaſily apprehended, that in all ſuch - 
Caſes, the ſolid aud fluid parts of theſe Animals _ 
being not much diſperſed, neither do they ſtand. + 
in need of any great matter to repair them, but 
we muſt not from thence conclude. that a Man 
muſt live as long without eating as theſe Animals, 
becauſe he differs from them in all Reſpeas. 
There are certain Drugs which are not in 
themſelves Nouriſhing, that appeaſe Hunger for 
ſome time; ſuch as Tobacco ſmoaked, which 
cauſing a great deal of Spitting, carries aver oP 
part of the Humour that cauſes Hunger: Theſe 
Drugs do indeed help People to bear Hunger 
longer, but yet they cannot hinder the ſtrength 
of your Body afterwards from decaying. 
A Stomach, provided it be moderate, contri- 
butes to Health, and is a good ſign of it; not 
only becauſe it leads us to ſeek for the Food we 


are in need of, but alſo becauſe, when we have 


an Appetice, the Digeſtion is more eaſy. In 


' ſhort, this ſharpiſh or acid Juice, which, by prick- 


ing the fides of the Stomach,cauſes Hunger, ope- 
rates afterwards upon the Foods, and helps to 
conſume them in the Stomach, as we ſhall ſet _ 
forth more at large in its proper place. 
But on the contrary, when the Stomach is any 
ways altered, all the parts of the Body feels the 
Effects of it, and very dangerous Diſeaſes fol- 
low. The Stomach is ſometimes very weak, 
a7 bet exceſſive, and at other times depra- 
Ved. NG: | | 3 . 
Nov in the firſt Caſe, the ferment of the Sto? 
mach not being pungent enough, and at the 
ſame time viſcous and glewy, is ſofar from ex- 
citing a Perſon to ſeek for Food, that it cauſes 
a loathing thereof, and even hinders Digeſtion : 
Then they fall inſenſibly into a languiſhing State 
and Decay, becauſe the Maſs 'of Blood wanting 
the Spirits and novrifhing Juices, and being not 
ſuſſiciently recruited, does but weakly en, 85 


[ 
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It happens alſo very often, that we have not 


an univerſal loathing of all ſorts of Foods, but 


only ſome ; inſomuch, that many can neither 
look upon nor ſmell to them, without being di- 


ſturbed: This Axerſion is ſometimes natural, 


# 


and no other reaſon can be given for it, unleſs 
it be that theſe Foods, by a certain Configura- 


tion of the parts, which is unknown to us, and 


which very juſtly may be called a ſecret Antipa- 


thy to the parts of our Bodies, excite a diſagree= 


able Impreſſion in us, from whence ariſes a ſtrong 
Averſion to them: This Averſion at other times 
proceeds from a leſs Cauſe : For example, ſome 
that have eaten Victuals ill dreſt, which though 
in its kind was before pleaſing to the Pallate, 
grows afterwards ſo loathſom, that they cannot 


taſte of it, though never ſo well dreſt; the rea- 


ſon that may be given for it is, that the Spirits 
| having in the beginning received diſagreeable 
lmpreſſions from theſe Foods, they leave the 
_ fame in the Brain, which reviving, and as it 
were awakning again, as ſoon as theſe Foods are 
ſen, ſmelt, or taſted, another time, the Spirits 
are violently agitated, and refuſe to receive 
them. . 

lun the next place, where hunger is great, the 
Juices which are in the Stomach, are ſo ſharp, 


pungent, and ſd roughly grate upon the Fibres 
of that part, that it will make People to cat con- 


tinually, without being ſatisfied : But it uſually 
happens in this bad caſe, that the S:omach being 
overcharged with Food, they bring up what 


they eat, as in the Canine Appetite, ſo called, 


becauſe thoſe who are troubled therewith, vo- 
mit like Dogs, after they have eat too much. 
Laſtly, the Appetite is depraved, when peo- 

le have a reliſh of nothing but bad things, as 

Coals, Clay, Earth, and many more which they 


prefer before good Food; this oftner happens 


to Maidens, and Women, than Men: It's uſu- 
1 2 83 5 a ally 
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ally cauſed by the ſtoppage of their Terms, or 
ſiome Obſtrudions, wrought in the lower part of 
the Belly, which afterwards . cauſes à great 
change in all the Liquors of the Body, and par- 
ticularly, in the Fermentation of the Stomach 
5 the which, by its depravedneſs, does ſo affeck 
the Fibres of that part, that it entertains the ill 
things we have ſpoken of, with more ſatisfa- 
Ction, than better Foods. Re is 
All Food conſiſts of four forts of Principles, 
zu. Oil, Salt, Earth and Water, and fo the 
difference that is between one ſort of Food and 
another, conſiſts exactly in the Conjunction, and 
different proportion, there is between theſe 
fame Principles, as we ſhall more clear ly ſhew, 
when we come to explain the Effects of ſome _ 
Foods, 1 5 . 
In the firſt place, Food is either Simple or 
Medicinal; the firſt nouriſhes and reſtores the 
parts, and keeps them up 1a the ſame ſtate,asBread 
does: The other nouriſhes indeed, but at the 
fame time, alters the preſent and actual diſpoſi- 
tion of our Body, as Lettice does; and fo there 
are ſome Foods, which befides their Nouriſhing 
vertue, are alſo aſtringent, opening, thick aing, 
attenuating, good to provoke Urine, Womens 
Terms, and ſo forth: al much, that a Phy- 
ſitian ought to apply himſelf, very much to the 
Knowledge of them, that ſo he may preſcribe _ 
them right, according to the particular Ail- 
ment of each Perſon. Plain and Medicinal Foods, | 
differ no otherwiſe, ſaving that in the firſt, the 
Principles are found in a juſt proportion and 
Connection one with another, but that in the 
1 other, ſome of theſe Principles are predominant. 
Secondly, Food proves more or leſs agreeable 
tothe Taſte, as its party are more or leſs ſubtil, 
and apt to paſs lightly over the Nervous aq" 
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of the Tongue: We ſhall hereafter, be more 
particular, as to the taſtes of them. 
Thirdly, Food is eaſie or hard of Digeſtion, 
as its Principles are more or leſs united. For 
Example, ſoft and moiſt Foods, without being 
' viſcous, and that contain a ſufficient quantity i 
of volatile and exalted parts, are eaſie of Di- I 
geſtion; but on the contrary, thoſe that are | 
ard and cloſe, and abound in dull, groſs, and 
Earthy parts, are not digeſted without much 
difficulty. 5 1 al 
Fourthly, Either the Food produces a good 
Juice, that is good Humours, that are well at- 
tempered, or elſe bad Juice, and ſharp and over- 
agitated Humours; or laſtly, ſuch as are far 
enough from that wholſome Mediocrity we have 
ſpoken of. „ 
Fifthly, It's the more or leſs eaſily diſtributed 
in the parts, as *tis more or leſs endued with 
phlegmatick, volatile, and exalted particles, 
that ſerve as a vehicle to it. For Example, 
Sparagraſs is eaſily ſpent,” becauſe it conſiſts of 
—— eſſential Salt; on the contrary, Beans and 
Peaſe ſometimes cauſe Wind and Obſtructions, 
by reaſon of ſome viſcous, glewy, and groſs 
parts, which theſe Pulſe contain. 5 
Sixthly, Food is more or leſs Nour iſhing, ac- 
. cording as it abounds more in thoſe parts that 
are Oily, Balſamick, and apt to ſtick to the ſo- 
lid parts, and according as there is more reſem- 
blance between the contextures of its parts, and 
*that of our Bodies; and *tis by reaſon of this 
Diſpoſition in the parts, that Bread is a Food, 
that ſuits us beſt, as Hay does Horſes, and other 
Foods, other Animals. e | 
Each Food, hath alſo a peculiar. taſte, 
whereby *tis known, and coveted, or loath- 
ed; this taſte, may likewiſe make way 
for us toconjecture, what Principles it contains, 
the compoſition of them, and the Effects they 
Dock | | 55 | are 
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are apt to produce. We may ſay, that all theſe 
taſtes have their Origin only from Salt, and 
that they do not differ one from another, but up- 
on the Account, that the Salt is vatioufly united 
with other Principles, and differs alſo of itſelf. 
In ſhort, thoſę Bodies that are wholly diveſted 
of Salt, are inſipid: There are a great many 
ſorts of taſtes, which may be reduced to Eigh 
2iz. bitter, acid, ſharp, ſalt, acerb, harſh, 
ſweet and oily, „ 
I The. bitter taſte is produced by che ſharp 
SBalts found there, half embaraſſed, and kept un- 
der by the Oily parts; in ſo much, that they re- 
tain but half their ſtrength only, for if they had 
had the whole, they would not' cauſe bitterneſs, 
but ſharpneſs: There are a great many ſweet 
things, as Honey in particular, which being too 
much boiled, grow bitter; the reaſon of which 
is, becauſe their Salts, while they are boiling, 
become ſharper than they were, and free them- 
ſelves a little from the ropy parts that incumbex 
them. ©Bitters, very near produce the ſame 
ring as ſharp things, tho' not with ſo much 
—_—_ „ es 

An Acid taſte, is cauſed by a Salt of the ſame 
Nature; this Salt uſually operates upon us, by 
coagulating and' thickning the Liquors of our 
. Bodies: Bur it ought to be taken in a ſmall quan- 

ity, forotherwiſe, it muſt produce a real difſo- | 


Ly 


Iution. 2 | 
The ſharp taſte, is ſometimes cauſed by Acid 
Salts, that are much agitated, which rudely 
prick, and in many places, that which ſtops their 
paſſage; and ſometimes alſo by their Aka 
Salts, which by their rough and uneven 
ſuperficies, vielently ſtrike the Fibres of 
the Tongue; ſharp things are apt to attenuate, 
divide and rarifie the groſs parts of the Li- 
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Salts conſiſts of an Acid Liquor, incorpora- ö 


ted with ſome earthy Matrice, or rather, is 


nothing elſe but a compoſition of Acid and AL 
kali. In ſhort, if you mix the ſpirit of Salt, 
which is an Acid, with the Salt of Tartar, w hich 
is an Alkali, you'll make a Salt like that of Bay- 
Salt: Salts produce midling Effects, between 
thoſe of Acids and Alkali. „ | 
Rough and harſh taſtes, are produced by groſs 
Acids, united in ſich a manner, with the Earthy 
partt, that theſe Acids roughly enough prick the 
Fibres of the Tongne, and the Earthy parts, at 
the ſame time, ſwallowing up the moiſtures of 
that part, bind it up, and make it to be ſtip- 
tick. Rough and harſh Bodies, are apt to pre- 
cCipitate ſharpand bitter things, to qualifie their 
Operation, and give a greater conſiſtence 
to the Humours of our Bodies. . | 
Sweets are compoſed of Acids, but ſuch as are 
ſo much incumbered with oily and ropy parts, 


that they can do no more, than gently tickle 


with their ſubtiller points, the Fibres of the 
Tongue. Sweet Bod ies, are proper for qualiſie the 
ſnarp Humours on that fall the Lungs and other 
parts, a little to cut the dull and viſcous Flegm, 
and to produce ſeveral other the like Effects. , 
Dilly Bodies, contain very little Salt, and 
many Oily parts, which ſliding over all the 
Tongue, make but flight impreſſions there: 
_ Oily, as well as ſweet things, are good to quali- 


fie the over-violent Agitation of ſharp and pun- 


gent Humours, | „ 

Indeed, we pretend to do no more here, than 
to give a rough Idea of the taſtes we ſpeak, 
every one of which is ſubdivided into ſeveral 
others, who have a different diſpoſition of parts, 
and alſo produce particular Effects. For Ex- 
ample, Honey is not ſweet after the ſame man» 
ner as Milk is, nor Mild as Sugar, and ſo on. 
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If you would live well, and without being in- 


commoded, you muſt take ſpecial care, to keep 


always within the bounds of moderation; ank 
eat no more Food, than you have occaſion for 
your ſubſiſtence. It's not poſſible to determine 


he quantity every one ought to take; for thoſe 


who are weak and nice, ought not to eat ſo 


much, as thoſe that are ſtrong, and uſed to much 


cxetciſe ; and that quantity which for theſe laſt, 
may be very moderate, would be too much by a 
deal, for the other. 5 
If therefore, it's very good, and even indiſ- 
penſably neceſſary for all ſorts of Conſtitutions, 
in order to the preſervation of Life and Health, to 


take their Food moderately 5. it's alſo very dan- 
—_ eat to exceſs, be it more or leſs. In 


ort, too ſtrict Diet by no means agrees 
with Perſons in health, becauſe it inflames their 


| Humours, makes way for the ſpiritnous parts to 
fly away, and weakens much; and hence it is, 


that Hypocrates ſays in the Fifth Section of the 
Fifth Aphoriſm, that there is many times more 


danger, in obſerving large and exaQDiets, than in 


but a little more than will ſuſtain you. Indeed, diet 


is very good and neceſlary for fick People, be- 


cauſe they ſhould avoid as much as may be, by 
the digeſtion of the Foods, to diſtra& Nature, 
which is entirely taken up in digeſting and ex- 

elling the Morbifick Humour. In the mean 
time, there is no need of obſerving ſuch a regular 
diet, in Cronical Diſtempers, where People's 


| ſtrength being waſted through the length of 
the Diſtemper, ſtand in need of recruiting. 


As to what woe call exceſs, in oppoſition to 


diet, that is when People eat too much Victuals, 
the Inconveniencies ariſing therefrom, are well 
know, ſince*tisa very common vice : It makes 
9 heavy and ſtupid, cauſes Crudities and 


ctions; and we may even ſay, that moſt 


Diſeaſes have had their primary origin from 


hence 
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| hence, and therefore tis not without good rea- 


ſon, that it grew into a Proverb, that Intempe- 


rance was the Mother of Phyſitians, and that 
Gluttony deſtroyed more Men than the Sword. 


Plato, in order to prove the Intemperance of a 


certain City, ſays, it imployed and bred ſeve- 
ral Phyſicians; And Hypocrates in the 17. Apho- 
riſm of the Second Section, ſays, than when 
Pcople take more Food, that nature can bear, 


it cauſes ſickneſs, and that that is known by the 


Cure. | a 
Among Foods that are uſed, ſome require 
dreſſing, as the Fleſh of four footed Animals, 


Fowls, and ſeveral Fiſhes : There ar@ others 


which we eat as Nature has prepared them, ſuch 
as ripe Fruits, Oiſters, &c, Foods are dreſt and 


ſeaſoned different ways; they are particularly 


cook'd Three ways, viz. by Frying, Roaſting, 
and Boiling, all which are very wholſome, ſince 
without them, we ſhould find it difficult, to di- 
geſt the greateſt part of the Foods we eat, and 
each of theſe ways, may more particularly agree 
with ſome Conftitutions, more than others, as 
we ſhall explain it elſewhere. | 


As for the ſeaſoning of things, that is ſome- 


times neceſſary, in order to promote the dige- 
| ſting of Foods, and diſtributing them into the 


parts; but we ſhould have no other end in it, 
than this, and not do it to that exceſs, and 


commonly as *tis practiſed, with a deſign only te 
give our Foods a nicer and more attractive guſt, 
and to promote eating, even at a time when we 
ſtand leaſt in need of it. This muſt be a perni- 
cious cuſtom, becauſe it cauſes extraordinary 
Fermentations in us, that communicates very 
much ſharpneſs to our Humours, and in a little 
time, corrupts them. So do we find, thoſe who 
keep Meat Tables, and live deliciouſly, heal- 
thier, and live longer than others? Nay, ra- 
ther do not thoſe who content themſelves with 


plain 


i} plain Foods, and ſeaſon them no farther than is 
_ requiſite for their Health, do better in theſe re- 


the Gods for thepreſervation of their Healths, 


is,þccauſe Children being by the grgat Fermen- 


+ in the Morning. Hypocrates, Celſus and. Galen, 


ners, and large Suppers, than otherwiſe 


| While we are aſleep, than waking; and that the 
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ſpects, than the others? Diogenes the Cynick, 
accuſed Men of folly, who made long Prayers to 


(a ay ſaid he, which was in their own pow- 
er) and who as ſoon as they had done, wallow- 
ed themſelves in all ſorts of Debauches. 

Several Nations in antient times, preſcribed 
no certain time for eating, and took no Victu- 
als, but when they found themſelves hungry. 
We cannot abſolutely determine the Hours, and 
how many meals we ought to eat a day: Appe- 
tite and habit, ought to decide this matter; for 
example, thofe who have heen uſed to two or 
three Meals a day, at certain Hours, and find 
themſelves well upon it, ought to purſue this 
way of living, till ſome thing cauſes them to 
change it. However, we may ſay in general, 
that the moſt univerſally received cuſtom, and 
ſuch as ſuits us beſt, is to make two meals a day, 
viz. Dinner, and Supper. Several People, 
eſpecially Children and old Folks, add two more, 
which are Breakfaſt and Beaver, and the reaſon 


tation of their Humours, ſubje& to d te the 
fame much, and ſtanding in need of recrhiting 
more than others, and old People eating but 
little at every meal, ought to do it the oftner. 
It's a great diſpute among Phyſicians, whether 
in general, we ought to eat more at Night, or 


pretend *tis more wholſome to make ſmall Din- 


the contrary; and the reaſon Galen gives, is that 
Feods are ſooner and more perfectly digeſted, 


ſpace between Supper and Dinner, is dgyble of 
that between Dinner and Supper. 
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Actuarius and Avicen, pretend the contrary, 

and would have us eat more at Dinner, than at 

Supper; and the School of Salernum, ſeems to 
be of the ſame Opinion, by theſe two Verſes. 


Ex mag nd cand ſtomac ho fit naximayena, 
t ſis nocte levis, fit tibi cena brevis. 


As for my part, I think that thoſe who are in 
good Health, may eat as much at one of the 


two Meals, they make a day, as at the other; 


and even a little moreat Supper, than Dinner, 
provided they do not exceed the bounds of Mo- 
deration ; the reaſon 1s, that a Man who is in 
good Health, is capable of bearing this ſmall 
irregularity : But yet I am of Opinion, that *tis 
generally more wholſome, for thoſe eſpecially, 


who are of a weak and tender Conſtitution, to 


eat leſs at Supper, than at Dinner. Yet it is, 
not becauſe I am not of Galen mind, that Foods 
in the Stomach, are at leaſt as weil digeſted when 
we fleep, as whea we are awake. In ſhort, 
Foods, when we are aſleep, float leſs in the Sto- 
mach, and the Animal Functions being, I may 
ſay, at reſt, the Animal Spirits glide more abun- 
dantly into the Channels, appointed for the Na- 
rural and Vital Functions, from wheace it fol- 
lows, that they mult be better done; But this 
reaſon 1s not ſufficient to determine vs abſolutely, 
to eat more at Supper, than at Dinner. In 
ſhort, we ought to eat Victuals, only with a de- 
4ign to repair the Decays of the parts of the Bo- 
dy, and fo ſhould proportion, as much as in us 
lies, the quantity of our Food, with the waſte of 
our parts: But we waſte leſs after Supper, to 
Dianer time, than we do from Dianer, to Sup- 
per tine : For tho? the ſpace between Supper and 
Dinner were double, to that between Dinner 
and Supper, we do however uſe a great part of 
this time, in fleep and reſt, when we waſte a 
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great deal leſs, than when awake, ar in motion. 


It's eaſie to prove this Truth, _ e 

It follows, according to the explication we 
have given of Hunger, that it muſt increaſe in 
proportion to the waſte we ſuſtain in our Bodies, 
and that it is a very manifeſt Sign of it: This 
being allowed of, there is hardly no body but has 
obſerved, that all the Night while he fleeps, and 
even for ſame time after he awakes in the Morn- 
ing, he in a manner feels no hunger, tho' it may 
be ſometimes, Ten or Eleven hours fince he Sup- 
ped. Moreover we find, that thoſe who fleep, 
when not uſed to it, after Dinner, are not ſo 


hungry at Supper, as ifthey had not ſlept. We 


find alſo, that thofe who ſpend all the Night 
without flcep, or do not ſleep as much as they 
were wont to do, or have broken fleeps only, 


are ſooner and more hungry than others; 


Laſtly, Experience teaches us ſufficientſy, that 
it is more wholſome to Sup lightly, than plenti- 


fully; and Cardan ſays upon this occaſion, that 


he had ſeen and confered with ſeveral Perſons, 
that lived to be a Hundred years old, who de- 
dared to him, that they had always made it a 
rule to eat little at Night. In ſhort, how many 
ill effects do we find of eating large Suppers, 


and the reaſon is, becaule the ſolid parts having 


but little need- of being recruited, in time of 
ſleeping ; the Maſs of the Blood remains a great 


while: incumbered with the weight of the viſ- 


cous and groſs parts of the Stoinach, which hin- 
der it to Circulate, as eaſily as before, and ſend too 
great a quantity of Vapours into the Brain, cauſe 
Obſtructions in the ſmall Conduits, as alſo, hea- 
vineſs and difiiculty of Breathing. 


As for the Method to be preſctibed, concern- 0 


ing Foods, you muſt not in the firſt piace, give 


your ſelf a Looſe, in eating of ſeveral forts of 


Diſbes at a Meal; for beſides, that this will make 


25 always taf more than is neceſſary, it happens 
| Fee | 4 
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alſo, that theſe different Foods, hinder the di- 
geſting of one another. Secondly, we ought al- 
ways at the beginning of Meals, to eat thoſe 
Foods that are moſt liquid, and eaſie of Digeſtion 


and then the harder ſorts; to the end that the 


firſt having an eafie paſſage through the Sto» 
mach, and going into the Milky Veins; may 
make the way clear, for thoſe that follow, which 
are to continue longer in the Stomach and En- 
trails. Laſtly, we are to ſhun every thing, that 
may obſtruct the digeſting of Foods; ſuch as im- 
moderate heat, and too violent Exerciſe, which 
diſſipates the Spirits too much; too much drink- 
ing, which cauſes the Victuals to float in the Sto- 
mack, and ſleeping preſently after eating : : For 
though many People do better digeſt their Victu- 
als when aſleep, than awake; however, tis ne- 


ceſſary we fhould for ſome time after Meals, 


converſe with our Friends, about ſome agree- 
able things, and to take a.few turns, that ſo we 


XVI 


may recall the natural heat, and put it in action, 


from whence we have this Verſe. 


Poſt Cienam ftabis, aut paſſur mille meabis. 
\ $4 


| We ſhould alſo, during the time of digeſting | 


dur Viauals, forbear too ſerious Applicationg 
of Mind; and in a Word, any thing that is apt 


to cauſe violent Diſtractions in the Animal Spi- 


rits, and to hinder the natural heat from conti- 
nuing the work it hath begun. N 
Food, before it is fit to fecruit the ſolid parts 
of our Bodies, is prepared ſeveral ways, and 
undergoes various changes: It's at firſt cut, divi- 
ded and chewed by the Teeth ; after which, the 
 falivary Glands, which are numerous enough; 
and whole excretory. Channels diſcharge theme 
ſelves It the Mouth, afford a liquor whic 
ſerves ts Water the Food, and to bring it into 


the form of a Paſte : When it is in this ſtate; 


5 it 
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it goes down the Throat into the Stomach 
where by a Fermentation cauſed in the partsfof it, 
it aſſumes a new form, and is changed into an 
Aſh-coloured Liquor, called the Chyle : There 
are ſeveral Cauſes, that concur to effect this 
change. I SEED Ot "TY 
In the firſt place, the Salivary Liquors which 
continually ſupple the Glands of the Stomach; Þ} 
this Liquor hath been the occaſion of great diſ- 
| putes among, ſeveral Phyſicians, who have taken | 
| upon them, to determine thi particular Nature 
© of it. Some pretended it was Acid, and even 
l A that its acidity, was prevalent enough, ſince it 
5 muſt be ſuch as could diſſolve the greateſt part 
| of the Foods we take ; others have thought, that 


3 this Juice- not only contains Acid parts, but al- 
— 1 ſo Salt, Alkaline and Sulphurous ones, &c. by 
| : the help of which, it's proper for attenuating 
the different parts of the Foods, and ſerves to 
menſtruate the ſame, in ſo much, that they have 
not ſtuck to give it the Name of the univerſal 
Diſſolvent, or the Alkaeſt, which Vanhelmont ſo 
much extolls. _ CC OS HA 
But if theſe two Opinions were never Þ little 
conſidered, they would be ſoon found to be de- 
fective; for in the firſt place, it is not neceſſary 
we ſhould attribute ſo great an Acidity, to the 
_ Salivary Juice of the Stomach, in order to make 
out the nature of Digeſtion. In ſhort, this 
Juice would operate as much upon the ſides of 
. the. Stomach, as upon the Focds, and cauſe 
prickings, and conſiderable Inflamations in that 
part: Yet we are not bound to believe, that 
j Foods are diſſolved in the Stomach, in the ſame 
5 | manner as Mettle, is by Aqua-fortis. Nature 
Wi . acts by thoſe ways that are Gentle and Suitable 
to our Conſtitution, as we ſhall ſhew hereafter. 
1 Indeed, it may happen in the caſe of great 
1 | Hunger, and of Sickneſs, that the Salivary Juice 
of the Stomach, proves to be ſuch as is repre- 
| | {ented 
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ſented to us; but this does not come to paſs, - 


hen it operates in its own natural way. 
As for the ſecond Opinion, I think it is unne- 


acid, faltiſh, alkaline and ſulphurous Particles, in 


order to underſtand how Food is digeſted. The 


Salivary Liquor, operates chiefly by its Watry 
parts, which ſteep the Foods in the Stomach, 


and thereby put their own Salts upon acting; in 


the ſame manner, as a little Leaven mixed with 
Dough, helps Fermentation. It's alſo for the 


ceſſary to have recourſe to the multiplicity of 


wi 


ſame Reaſon, that ſome Remains of the laſt Meal, 


that ſticks in the W rinkles of the inward Mem- 


brane of the Stomac h, and grows eager therein, 
by mixing itſelf with freſh Food, may ſerve to 
help Digeſtion. $1 1 
The ſecond Ca uſe, which concurs to digeſt 
Food in the Stomach, is the heat, which not on- 
ly proceeds from the Bowels in the lower part of 


the Belly, but alſo from the Execrements con- 


_ tainedin thoſe parts: This ſweet and temperate 
heat, does very near produce the ſame Effects up- 
on Food, as that ot the Dung Chymiſts make 
uſe, in order to the Digeſtion of many ſorts of 
Things. | 2 
Laſtly, the Muſcles of the Midrif and Abdo- 
men, by their repeated Compreſſions, Diſtill a 
great quantity of Liquor from the Glands of the 
Stomach, and more and more divide and attenu- 
ate the parts of the Food. 


When the Chyle has been ſufficiently wrought, 


and perfected in the Stomach, it deſcends into the 
Duodonum, where it obtains a new degree of Per- 
tection, by its meeting with the Parcreatick Juice 


and Biles: Theſe Liquors coming to mix there- 


with, help to make it more fluid, attenuate it 
anew, and precipitate its groſs parts; after 


which, it eaſily gets into the Milky Veins, which 


convey it into the adjacent Reſervatory, where 


tis ſtgeped anew by the Zympha, which draws 


nigh 


— — redo trees. 
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nigh in great plenty. Laſtly, it gets up into the Ca- 
nalis Thoracica, from thence to the ſubelav ial Vein, 
and ſo into the right Ventricle of the Heart, by the 
upper Vena Cava: When this Chyle is mixed with 
the Blood, it's rarified ane w, hy the volatile and ex- 
alted parts of the Blooi, by the ſaline and nitrous 


particles of the Ait, that are continually mixing | 


themſelves with this Liquor; and laſtly, by the re- 
peated Beating of the Heart and Arteries: It's 
moreover neceſſary, that for ſome time, it ſhould 
retain yet its chylous Conſiſtence, whereby *tis 
fitted for nouriſhing and repairing the ſolid 
parts: For I am firmly of Opinion, that as 
ſoonas it becomes Blood, it's no longer for this 
uſe, as we ſhall endeavour to prove. 
We may by a Mechanical ſolution, diſtinguiſh 
two ſorts bf parts in the Liquor, that runs in the 
Arteries and Veins : The one is eſſentially Red, 
and may be looked upon as a Chyle, which by 
long and ſucceſſive Fermentations, hath acqui- 


red ſuch a degree of Attenuation, as is requiſite 


to make it real Blood : The truth of this Argu- 


ment, is proved plainly by Chymical Operation, 


where by boiling for ſome time, a Part of the 
Chyle or Milk, with two parts of Oil of Tartar, 
makes the Liquor, as White as it was before, 
grow Reg; | 

The ather part of the Liquor, found in the 
Veins and Arteries, is but ſuperficially Red, for 
it loſeth this Colour, the more_it is waſhed 
This is eaſily condenſed, by reaſon of its viſ- 
dous and groſs parts. It's of the conſiſtence of 
Gelly, and does not differ from the Chyle, ſaving 
that baving circulated for ſome time, with the 


Sanguine Liquor, It's a little more refined than 
the other. However, there is more reaſon to 
Call it Chyle, than Blood, ſince it ſtill retains a 


chylous Conſiſtence, and a Whitiſn Colour, and 
hath nat yet acquired the true Characteriſtick of 


Blood, which conſiſts in a ſtrong Attenuation of 


the 


* 


. neee ee 
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become Whitiſh, which 


wh 


convey'd. In ſhort, for the better underſtanding 
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the parts, that produces the Red Colour, as be- 
fore @bſerved. 
Now beſides the parts already mentioned; we 
may alſo obſerve two ſorts of Seroſities, in the 
Liquor of the Veins and Arteries; the one which 
is purely Watry, and fluid throughout the whole 
Maſs; the other which is Oily and Balſamick, 
and being put upon the fire, is eaſily congealed : 
This laſt ſerous part, may be called the moſt 
ſubtil, and moſt refined part of the Chyle. 

By this Mechanical Solution, you may ſee, 
that the Blood conſiſting of thin parts, that are 
much agitated, is not fit for condenſing the Fibres 
of the parts, in order to the Novriſhing them in 
the Veſſels. On the contrary, the parts of the 
Chyle being viſcous and glewy, may eaſily ſtick 
to, and incorporate with thoſe ſame Veſicles, 
and there loſe their Motion. Moreover, it's ob- 
ſerved, that all the ſolid parts of our Body, are 
naturally of a Whitiſh Colour, that the Juices 
extracted from them, are very like unto the 
Chyle, and that they are Red, but only ſuperfi- 
cially. For Example, if you waſh the Liver well 
in hot Water, it will — its Red Colour, and 

y the way, does give 
us a farther Reaſon to believe, that the Blood 
doth not properly yield Nouriſhment to any 
part. Moreover, it's obſerved, that many lean 
Perſons are full of Blood, and that fat People 
have not ſo much of it; and the reaſon perhaps 
is, becauſe the Chyle in the firſt, ſooner turns 
into Blood, by reaſon of the greater Fermentation 
it undergoes, which renders it unfit to Nouriſh 
the ſolid parts: On the contrary, the Chyle in 
the other, being ſubject only to a moderate Fer- 


mentation, ſtill retainsmore of its chylous Canſiſt- 


ence, which makes it quickly forſake the Liquor 
with which it circulated, in order to unite in all 
void places, with the folid parts, to which tis 


how 
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| how the chylous parts yeild Nouriſhment, you 
muſt know, that the Chyle according to its dif- 


ferent Degrees of Attenuation, doth more or leſs 
eaſily paſs thro” the Pores of the different parts 


of the Body; in ſo much, that in one condition, 
tis proper for nouriſhing the Fleſh ; in another 


the Sinews, in a Third the Grifles, in a Fourth 
the Bones, and ſo on. 

It may perhaps be objected againſt me, that 
I aſſign no Office to the Blood, ſince the Chyle 
contributes alone to the Nouriſhment of the 

arts. . | 1 
** anſwer, that the parts of the Blood, have 


ſeveral uſes, firſt, they digeſt, and quickly 


bring the chylous parts to a perfection, as before 


noted: Secondly, they make uſe of them as a 


Vehicle; and laſtly, they concur with the Airy 
particles, in the generation of the Animal Spi- 
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| Of Foods made of . egetables, or Plants. ho 


* 


and Flowers: It conſiſts in all its parts 


>» of Pipes or Channels; the one con- 
taining thoſe Juices which are neceſſary for the 
Vegetation of the Plant. and ſerve for Veins and 
Arteries, by conveying the Juice to the top of 
the Plant, and back again to the very Root; 
the others are full of Air, and ought to be looxed 


upon as it were the Lungs of the Plant; they 


are called Traces by the Illuſtrious Aalpighs, 


who was the firſt diſcoverer of this admirable 


ſtructure. Theſe two ſorts of Veſſels are united 
in the Stalks, and diſperſed in the Roots and 


Branches; they do not immediately join with 


one another, but leave intervals between, that 
are filled with many ſmall Veſicles which receive 
the Matter convey d into * by the Pipes. 
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Y 5 PLANT is an Organical Body, to what e 
which a Root and Seed is eſſentialzthis PI 


the. © 
Body uſually produces Leaves, Stalks, a 
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We ſay that a Root is eſſential to a Plant: 


Indeed no Plant can live or grow without it, 
ſince *tis thgt which firſt receives the Juices of 
the Earth, and makes them fit to be ſent into 


the other parts. We do not ſay the ſame thing, 


in reſpect to Stalks, Leaves, Flowers, and Fruits; 
for we find Plants that want ſome of theſe parts, 
and yet ceaſe not to grow and live. For Ex. 
ad ſome ſorts of Muſhrooms | 
have neither Stalks Hor Leaves; other Plants 
there are which bear no Flowers, as Fern, Mai- 
den-hair, Polypody, &c. As for the Seed, that 
we look upon as eſſential to the Plant as the Root 
is, tho? it be not always ſo diſcernible. There 


are ſeveral ſorts of Moſſes and Nuſbrooms, as 
well as many Plants that grow in the bottom of 


the Sea, whoſe Seed we do not know ; however 


we do not conclude from thence, that they have 


none, but only that their Seed is ſo ſmall that 
it cannot be diſcerned ; or elſe that this ſame 
Seed is ſo {lightly joined to the body of the Plant, 


that the leaſt Wind or Agitation ſeparates the 


ſame from it; and hence it is that when we 
come to ſearch the Plant we find none of it; 
this Opinion is very well grounded. In the firſt 
place, ſince *tis certain that thoſe kinds of Plants 
whoſe Seeds we have diſcover'd, proceed alſo: 
from Seed, *tis to be preſumed with gocd reaſon, 
that thoſe Plants whole Seeds we have not yet 
diſcover'd, yet mult proceed from them. Since 


the Author of Nature always acts by the moſt. 


plain Methods, 'and that that ſame- is moſt 
natural and leſs ſubject to change, as we ſhall 
prove hereafter. In the next place, what can 


we conceive of the ſucceſſive production of every 


Plant? ſhall we ſay it proceeds from a fortui- 


tous conjunction of ſome Principles which meet: 


together and form this admirable frame. For 
beſides, that we cannot well comprehend how 
pure Chance can in ſuch a manner, and with ot 
5 be - muc 


. 
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much Art ſet in order ſich a great number of 


Parts, which ſo indiſpenſibly ſtand in need of 


one another, for the ſypport of the vegetable 
Life. We cannot imagine, if this principle be 
admitted, why new ſpecies of Plants do not 
grow every day, _ e 

It's beſt therefore we ſhould have recourſe to 
a clearer and more certain Cauſe, vi. to the 
Author of Nature, who in the begin ning of the 
Creation having produced the firſt Plant of each 


kind, lodged therein all the Veins r Roots of 
the {ame kind of Plant, in ſuch a manner, that 


all future Generations were no more than the 
explications or unfolding of the production of 
the firſt ſhoot. Having gone thus far, it will 
be no hard matter for us to. cor-eive how all 
theſe Shoots or Germs might have, been compre- 
hended in one only, ſince Reaſoz: dictates to us 
that matter is diviſible ad Inſinitum:; beſides tis 


caſie to be underſtood, that each Germ contains 


in little all the parts of a Plant, is you may ſee 
before your Eyes in Seed diſſelited. For in- 
ſtance, in a Bean, wherein the Hadicula repre- 
ſents the root of the Plant in little, and where 
you may diſcern all the other parts in the ſame 
manner. 8 | 1 5 


We conclude then, that all Plants proceed 


from Seed; and we do not only compare theſe 
Seeds to ſmall Eggs, but alſo tlye Life and Nou- 
riſhnent of Plants to thoſe cf Animals, In 
ſhort, the Germs. both of the on e and the other, 
are but Embrios, where all the parts are couched 
within a very ſmall compaſs; the Sap, which is 
an intermixture of the humility of the Earth 
with the moiſtures and farinous part ot the Seed, 
extends and unfolds thoſe ſmall parts in the 


fame manner as the nouriſning Juice hatches 


the Eggs of Animals. As th the Life and Nou- 
riſhment of Plants, they proceed from the Juice 


contained in their Pipes, chat by the means of. 
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the root riſes continually from the Earth, and 
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ſo circulates, rarifies, and diſtributes it ſelf 


into all the parts of the Plant. This Juice ſwells 4 


the little Bags, and following the different mo- 


difications thereof, filtrates athwart the different 
parts of it. For Example, that which is moſt 
pure and fine, ſerves to nouriſh the Flowers, 
and Fruits, that which is not ſo, ſupplies the 
Branches, Leaves, and Root; the moſt groſs 
and earthy. ſerves for the Bark, the moſt Oily. 


is for Gum and Roſin, juſt the ſame as we find it 
in Animals, where the Food they receive into 
the ſtomach, paſſes afterwards into the Blood, 
circulates in the Veſſels, and purſuing its dif- 
ferent degree of attenuation, ferves to nouriſh 
the different parts of the Body. We may alſo 
add, that as theſe Aliments are ſubject to various 
alterations, according to the different parts of 
the Body wherein they are, ſo the Roots give the 
firſt formation to the Juice they immediately re- 
ceive from the Earth, after which the Stalks pre- 
pare. it for the Leaves, and the Leaves for the 
Flowers, which may be alſo conſider'd as the 
Bowels deſign'd for the Seed, as the Teſticles of 
all Women are appointed for containing the 
plied. v7 ER. | : 
Tho? ſeveral Plants are fed by the ſame Juice 
which they receive from the Earth, yet they 
have very different Vertues, Taſt, and Smell; 
and this js or Cond the natural diſpoſition of 


Eggs, by the help whereof, Animals are multi- 


their Pipes or Conduits, which admit but of 


part of the Juice of the Earth that moſt agrees 


with them; or becauſe this Juice in the Pipes is 
ſubje& to different fermentations and workings 
that much alter it, The particular diſpoſition 


of the Pipes of a Plant is in like manner the 
Cauſe why one requires one Climate, and ano- 
ther ſort another Climate; one the Sun, the 
other the Shade, one moiſture, and the other 


drineſs, 


\ 


1 
\ 
* 


I Treatiſe of bk. 


drineſs, one a fat Soil, and another that which . 
is Sandy and Stony. Many Plants thrive in tde 
Neighbourhood of others, while ' ſome ſorts 
die, or cannot thrive to any purpoſe in ſuch 

Neighbourhood. Laſtly, there are ſome which 
neceſſarily require to be Cultivated, and others 

to which Cultivation is hurtful. | . 
ln former times; when People were contented 

with a little, and that that delicacy and perni- 
cious tenderneſs, which now is but too much ia 

vogue, was not known; in thoſe Times I ſay, 
when Temperance and Frugality- were in their 
Full luſtre Men made vſe of but plain Foods, 
and ſuch as were eaſily prepared; I mean Fruits, 
and other Plants which the Earth plentifully ſup- 


'ply'd'them with, according to Ovid, in the 15th 


Book of his Metamorphoſis :* 


Ata, cui fecimus Aurea nomen, 


Fatibus arbuteis, &, humus quas educ at, 
% * 


Fortunata fuit. „ 
They had reaſon to call this the Golden Age, 
for beſides that Men were better and more 
Vertuous than they are now, which yet I ſhall 
not take upon me tq,demoaſtrate in this place; 
they were alſo more ſtrong and robuſt, lived 
longer, and were 'ſubjea to leſs Diſeaſes than 
we. In a word, it may be ſaid that the Food 
which Plants afford us, are in ſome meaſure to 
be preferred before all others, becauſe they are 
lighter, eaſier of digeſtion, and produce more 
temperate Humours; and for that reaſon our 
firſt Parents, who lived upon this ſort of Ali- 
ment were much hailer than we; they were ſo 
ſavoury to them, as ſalted and ſeaſoned Meats 
are now to us, which we order a thouſand 
ways, and are for the moſt part injurious to our 
health, becauſe they excite violent fermenta- 
tions in us, Which corrupt our humonrs, where- 
by the ſolid parts of the body loſe their recurring 
. 25 5 B 3 ver tue. 
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| Fertue, and at laſt the principles of Life are de- 
' ſtroy'd. And therefore we ought not to think 

it ſtrange, ſince we haye taken the pains to 

find out ſuch a multitnde of different Foods 

Which were unknown to our Anceſtors, that we 

have introduced a Cloud of Diſeaſes which they 
knew nothing of ñ;?ĩ⁊.' 
Here a Conjecture may be made; that it looks 
as if the Food which the God of Nature de- 
igned for us, and what beſt agreed with us 
ould be Plants, ſeeing that Mankind were ne- 

ver ſo hail and vigorous as in thoſe firſt Ages, 
wherein they made uſe-of them; moreover, we 


© find in Plants thoſe things that are not only 


Neceſſary for Life and Health, but alſo that 
Plants are delicious and pleaſant: Laſtly, we 
find that Horſes, Beeves, and Elephants live up- 
on nothing but Plants, and that theſe Animals 
are large, fat, very ſtrong, and rarely out of 
order, which is a plain evidence that theſe Ali- 
ments are very wholſomrm. 
| There are a great many ſorts of Plants that 
are uſed for Food, the Fruits of ſome are only 
in eſteem, the Roots of others; ſome afford 
good edible Flowers, and others Seed, while | 
many are valued for their .Stalks and tender 
| 8 as you may ſee in the following Chap- 


CHAP. 
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CHA p. I. 5 
M STRAWBERRIES. 


HERE are two ſorts of Stramberries, Difference 
the one Domeſtick, or ſuch as are Cul- 
_ -tivated in Gardens, the others grow 
wild in Woods and other Places; the firſt are 
beſt, moſt valuable, and nouriſhing. Stramber- 
r:es are alſo diſtinguiſſid by their Colours, for 
ſome are Red, and others White; yon ſhould _ 
chooſe ſuch as are large, full of juice, ripe, of Choice. 
a good ſmell, and of a ſweet and vinous taſte. 5 
S Strawberries allay the over-violent agitations Teir good 
and ſharpneſs of the Hnmours, they provoke effects. 
Urine, create an Appetite, moiſten much, are 
a al and reſiſt Poiſons . "Y "0 * 
The kature of Stramberries is not bad, they 
can do no injury, unleſs they ſhould be taken in 
too great quantity- 3 . | 
They contain much Phlegm, and eſſential Salt, 
and a ſmall quantity of fine Oil. | 
They agree very well in hot weather with Le Time, 
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young People that are of a Cholerick and San- e 4 
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| HE agreeable ſmell that exhales from Smrwberries, 

= plainly ſhews that the volatile or effential Salts con- 
tained therein, are attenuated, diſſolved, and exalt their 
Sulphur, and are united thereunto in ſuch a manner, that 
being afterwards convey'd, to the Nerves ot the Smell, 
they lightly peak and az it were tickle them, and it is this 

_ raiſing up of the Sulphurous parts of the Strawberries that 

renders them of a vinous and agreeable taffe. © 

\, Srrawherries are moiftning and cooling, becauſe they 
contain many Phlegmatick parts, that are proper to 2x- 
* B 4 | tend 
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8 pats 70 pretend char r A rdial, 
and ref ee aji that prpbatily, becauſe, they are com- 
* -*- poſed of ſome'pretty-volatile and exalted Principles ( 
83 ble to ere 5 } heart, and to "keep the guid of he 
1 8 . | Ty in a ju ty. 
* "RE 2 gere They make a very pleaſant: Liquor of Irawberries, Wes... * 
9 Woes ter, and Sugar, called Sim berry-Wine,. and is much uſed. 
during the great heats of Summer; it cools, moiſteng 
and quenches thirſt. Wild Strawberries have ſometimes ö 
a2 ſharpiſh taſte, becauſe the Sun not having” ſo much in. 
fluence upon them as upon Garden Strawberries, by reaſon + 
of the ſhade of the Trees, their Oily and Saline Principles 
have not been raiſed enough, nor ian, 'Pnited one 
with another, ſo as to produce ſuch a Pleaſa 
- able taſte as Garden Sirawherries have. (Ho ge 


0 
8 > 


"Strawberries, in Latine Fraga, is derived from ee, 
| foſmell well; INE the hay ve a Py yell. 


An HER: , TY 975 7 of . come 
„ manly uſed, vi, ie White, and the i, 
ought to chooſe thoſe that are © large, full o 
ſweet andy vinons Juice,” and pleaſa tothe t taſte 
— and ſmell. . — 
al 1K They are 3 a moiſtning. and coal N Na 84 
1 ture, Cordial; and fortiſie the Stomach, they? * 
ſweeten your breath, and purifie the blood, 
are ITED d to be QAniſeorbizich, and Aunint. . 
retit 3 * 
1 ets. They eaſily. corrupt in he stom ich, if 1 | 
1 Kode any tie there... 8 " 
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young bilious People, and ſuch in whom the Hu- 3 C. 
e $abd le and e nnch ate. . 


o 1 
> >. 4 * : : 
* «a 585 oy; N 3 
p of 
2 N EK „ © ts IS 
* 8 3 8 
- * - 
© * : 1 E <j 
* ” 


1 + 


SHE POR: is a kind of a Cultivated Mutberry, 1 
= "and bigger than a Strawberry, a little hairy, ſome e 
times 5 White; but oftner Red, and made up of a number of i 
{mall Berries faſtned to one another. —_—_ 
Their refreſhing taſte and ſmell proteed from their eſſen⸗ a 
5 hp bro ee ey OE oily parts a 185 refined. 
which Lightly pricking the Nerves of the Taſte and Sm 8 
Excite een in them. * —_— 
Now Kasverries containing very near the ſame Principles £ . * 


25 Sr ewberries, produce alſo the ſame effects; in the mean 2 
time they are moiſter and more phlegmatick chan te 
22 er, and not ſo compact in their parts, for which reaſon 
4 / eaſily corrupt in the Stomach, if they continue there „ 1 by 
100 long r TOs 


ordinary. Water, called Rasb erry-Wine, much uſed. in Wine. . + oh ESE 
"os heat of Summer ; and the ſame is as pleaſant as that +, 
Strawberry.Wine, aud endued with the like Vertues. ne DI 
e Flowers are, made uſe of againſt St. Authony's Wiley 1 
Fes and Inflammations in the Eyes, * * e, a 1 
As for the Leaves and the Tops of this Sbrub, they are Leaves, © 
of a deterliye and aſtringent Nature, and they are magte ant Ih. * Ws 


- Fuſe of againſt Gargatiſms in che Mouth aud the Gums. 


Resberry,vin Latine Frambocſia, comes from Fragrart, to Pm” 
ſmell well, becauſe it has a pleaſant {mel}, as well af tge „ A 
 Srambeiny. | The Rasbery, 2 in Latine they call Rubus © . | . 25 1 
* Hes, becaule tis a kin %. Nin ie > „ OI 
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HERE are OR fatty of 8 ts one . 
| which grows pon wild prickly Gtocberry- A : 
Ee V and the other upon Garden or Cultivated 
ones: he f * Wy W ROSA are che Sas com- 5 
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ſant to the taſte; they make uſe of this Fruit, 
either when green, in Ragous, or eat them ripe 


. off the Trees. Chooſe the largeſt, plumpeſt 
and beſt taſted ones. Soils Fiumpe⸗ 


G oosberries create an Appetite, they ar. of an 
aſtringent and cooling Nature, they ſtop Looſe- 


neſs and ſpitting of Blood, quench thirſt, and 


are good for People in Feavers, mixed with their 
Suppings; they reſiſt Poiſon, and hinder the No- 
bler parts from Corrupting. „ 
They are not good for Melancholy Perſons; 
they ſometimes incommode the Stomach, prick. 


- 


and contract it a little too much, eſpecially when 


they are green. 0 "i 
They have a great deal of Oil, eſſential Salt, 


Time, 8 and Phlegm in them; they are very good. in 


hot weather for Young Bilious and Sanguine 


PE REMARKS. 
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5 ( 27. B E RRI ES in the beginning are green, and 


of an acid taſte, becauſe the acid Salt contain'd there- 
in in à large proportion, is not yet incumbred with Sul- 
phurs, and thus it can operate upon the Nerves of the 


Tongue very powerfully; inſomuch that this Salt being at 


that time united with nothing elſe but ſome proportion of 
Earth, excites an aftringent and ftiptick ſenſation; where- 


as afterwards the little Oil contain'd in the Goosberries, 


which before was kept back by paſſive Principles, gets looſe, 


_ "riſes, and by the help of fermentation unites it ſelf with 
the Salts, and diveſts them partly of their ſtrength; then 


Ait is that Goosberries are ripe when they have a ſweet. 


- ſmell, and yellowiſh colour. From whence we may con. 


clude, that the more ripe Goosberries are, they are ſo much 


the leſs aſtringent; and ſo when you have a mind to have 


be endued with the like Vertues; bur becauſe this Sale 


Goosberries preſerved, the green are to be preferred be- 


fore thoſe that are ripe. | bo. . 
The ſaid eſſential Salt wherewith Goosberries do abound, 


is the cauſe of the principal effe&s wrought-by them. In 


ſhort, they would not create an Appetite, were it not that. 
this Salt lightly pricks the little Fibers of the Stowach; they 
would not cool and be good for People ſick of Fevers, and 


by 


* of Clileberries, 


imparting a little more conſiſtence to the Humours, 
TE their violent and impetuous motion. 


Goosberries are not good for Melancholy Perſons, becauſe o 1 7 1 4 s 


they increaſe acid Humours in them, which they are al- 
dy incommoded with in too great a degree. 
FA Goosberm in Latin is called Uva Criſpa, becauſe it's ya 
like a Grape, and hairy. 
It was allo called Graffeltri fi implici acino, a cute fruftus 
roſſt, becauſe the skin of this Fruit is a little thick, and 
that it grows in E ſeparate e and not —_ 


wiſe. 


CHAP. w. 
Of Goorbertie which grow Grape-wiſe, and 
not upon prickly Buſhes. 


grow like Grapes in Bunches, one is Red, 


and the other White; theſe laſt are not ſo com: 


mon as the other, they have very near the ſame _ 
tilts, both the one and the other ought to be Choice. 
choſen, whea ripe, large, round. ſoft, ſhining, | 
full of Juice, of a ſharpiſh taſte, and good ſmell. 
The Red and White Goosberries are cooling, Good BF. 
; moderate the heat of the Bile, and other Hu- feſts. 
mours, contract the Stomach a little, and reſiſt — 2 
Poiſon. Some People by the frequent eating of Ill effefss, 
Goosberries, have found ſoms little prickings in 
their Stomachs; and this over- ſnar pneſs of G 
berries is allay d by mixing a little Sugar with 
them, whereby they will be qualify ds, and ren- 
dred leſs hurtful. 


Goosberries contain a little Oil in them, and a e 


great deal of eſſential Salt and Phlegm. 
They are good in Summer time, for young Time, Age, 

Cholerick People, and ſuch as are troubled with 224 Con- 

too may and Over-agitated Humours. 


* A 
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3 Ro © * HE Goosberries which grow in Bunches, called in 

=” Latine Ribes, are little round Fruit, about the big. 4g. £ 

neſs of Funiper Berries, they grow upon a Shrub very v . 

known, and are much uſed in Foods. Y = 
Ihe ſharpiſh taſte of Goosberries proceeds from the acid 

Salts contained plentifully in them, which are looſned and 
extended by a ſufficient quantity of Phlegm ; beſides, tis 
tdtuhis acid Salt that renders Goosberries cooling, and proper 

for allaying the heat of the Bile. 1 3 

+... Sugar taken with Goosberries allays their over-ſharpneſs, 
EE. by the Sulphurous parts, which bind up and embaraſs the 
Feet. acids of Goosberries, They make very good Sweetmeats of 


* 
Lv» 


4 


= Meats. Goosberries, as alſo a Liquor of them, with Water and Su- 
== Goosberry- gar, called Goosberry-Wine, uſed in the height of Summer 
= Wine to cool and moiften the Body. i rs," 
=. Syrop. They likewiſe make à Syrup of them, much uſed in 
—_ Phyſick, as alſo in Food; the ſame being cooling, moiſt- 
= ning, and very agreeable to the taſte 3 they mingle it with 
ber Water, and give it them to drink who are fick of Fevers. 
= V Goosberry Leaves are Aſtringent. 2 
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Of Cherries. © 
\ Kinds, Here are ſeveral ſorts of Cherries ; firſt Red 
ä ones, of a ſharpiſh taſte, and the. moſt 
common of any; ſecondly, Red, White or Black 
- Cherries, that are bigger than the other, and of 
a more compacted Pulp, called a hard Cherry; 
and laſtly, there are {mall wild black Cherries 
with a long ſtalk, . pleaſant juice, which dies a 
black or Pepe: The Cherries ought to be 
Choice, ole when ripe, juicy, big, plump, and well 
| . e 
„„ „ They keep the Body open, quench thirſt, cool, 
| 2 J* create an appetite, are a Cordial, and reſiff 


Poiſon. They provoke Urine, and are reputed 
good for the Diſeaſes of the Head. The Stones 
1 5 are 


* 


T' Hey never ſaw any Cberries at Rome, before that Fa- 


and cloſe in its parts, and therefore they eaſily corrupt in 


are looked upon to be proper for the Stone in 1 
the Kidneys and Bladder when taken inwardly. 2 0 
They likewiſe make uſe of them for Pains in tze 
ead, ariſing from a Feaver. * 5 1 
** Cherries eaſily corrupt in the Stomach, they 11 effelts. 3 
alſo cauſe Wind and Chollick; they have more 3 
Phlegm in them than any other Principle, a little Principles. 
Oil, and a little eſſential Salt. r 

They are good for young bilious Perſons in Time, Age, - 
hot weather; but old Men, and ſuch as are 2 Com» 2h 
Phlegmatick ought to abſtain from them. fie ! 


REMARKS. 
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mous Battle wherein Lucullus defeated the Great 1 N 43 
Misbridates. This Conqueror brought ſome of them from — 
a City of Pontus, called Ceraſus, and now Cherriſonda, from ꝝꝝmol g., 


"A 
the firſt of which Cherries were denominated. This Fruit 


1 
will not grow every where; there has been great pains ta- IN ' 
ken to Cultivate the Cherry-Tree in Egypt, but it would never 1 
grow and bear Fruit there. n 
Cherries are much uſed in the heat of Summer; the firſt „ 
mentioned by us are the beſt for taſte, and Mens health; az 


not only by reaſon of their ſharpiſn taſte, which creates an „ 
appetite, but alſo becauſe they are moiſter, and of an eaſier 2" 


digeſtion. And indeed it may be reckon'd a great misfor- : 
tune in ſome Countries, eſpecially to the Peaſants and 7 
Poor, when it proves a ſcarce year for Cherries, becauſe a 

pound of them, and a piece of bread will ealily ſuhſiſt them 5 
without Wine. 9 | | - 


Cherries are of a moiſtning and cooling Nature, becauſe ES. 
they conſiſt of very watry and phlegmatick parts, which Mi 
are proper to allay the violent motions of the Liquors; | =_ 


they likewiſe quench thirſt, becauſe theſe watry parts diſ- 


ſolve, and take away the ſharp Salts that are the Cauſe -, 
thereof. Laſtly, they keep the Body open, by dilating the | _ 
groſs Humors centain'd in the Entrails, and driving them ⁵ 


out. 8 „ r 
Cherries conſiſt of a Subſtance that is not very compact _ ©. 


the Stomach; they alſo contain A little viſcous and acid - 
Phlegm, which pricking the ſides of the Entrails, and co-_ — 
ming to be rarified by the heat of the Body, cauſes Chollick , 


3 Treat 0 of Foods. 


FSweer⸗ They make very good Sweet:Meats of Cherries by pre- 
= Mears, ſerving them, and theſe moiſten and cool much, and 
OE, 4 HAR may be given People i in Feavers. - | 
> Ho The Cherries muft be dried for the better keeping of 
FE them, but then they ſhrink up, becauſe they are deſpoiled 
>= nw of the Phlegm Which Oy them oft. 


pe EET >, "0 
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0 H AP VI. | 
* Of 4 pricocks.” 


Here are three ſorts of 4 22 2 the firſt of 
which are pulpy, almoſt round, grow as 
dig as a ſmall Peach, Hat on the ſi des; one of 
. which is of a dark Red, and the other Yellowiſh. 
„ The pulp is tender, pleaſant, and of a good 
ſſmell: It contains a very . hard and flat Stone, 
wherein there is a bitter Kernel: The ſecond 
differs from the firſt, in that they are of a more 
wwͤhlitiſh Colour, and that the Kernel is ſweet. 
. Laſtly, the third are ſmaller than the others, but 
not ſo well taſted, and of a yellowiſh colour. 
ET Theſe laſt grow upon a Tree that is not Culti- 
, © Choice, Vated like the reſt. - In chuſing your Apricocks, 
. take thoſe that are pulpy, large, well Honres, 
and well taſtet. 
- Good'ef- They moiſten, create an Appetite, r 
Fed. Urine, are à Cordial, Pectoral, and promote 
HE Spittle. An Infuſion of Apruocks i is looked upon 
to be good to allay the heat of Feavers; they 
alſo ſay that the Kernel of an Apricock kills the 
Worms. 
M effeds. Apricocks fill the stomach with wind, and ea- 
ſily corrup there; and therefore they ought to 
9 5 de moderately ER. 
© Principles, They contain an indifferent quantity of Ol 
and eſlential Salt, and much Phlegm. . 
nne, ge, They are good! in hot weather for young peo- 
and Con- ple that have good Stomachs, and of a bilious 
4 and languine Complection. bg 
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RE M ARX. 


o Kpricocks. 15 


8 XA 
A Pricocks,in Latine are called A- meniaca, from Armenia, 


—— : 
Fone. The Greeks gave them the Name of Bericocia, and 
© the Latins Præcocia, that is early ripe Fruits, becauſe fit to 
be gath-red before Peaches, which do not ripen before An- 
eumn, and of which they were reckoned to be a Species. 

s Apricocks are Fruits of an agreeable taſte, and uled more 
for Pleaſure than Health; they cool and moiſten, becauſe 
they contain much Phlegm, intermixt with a great quan- 
tity of acid eſſential. Salt, and fit to allay the violent mo- 
tion of the Liquors, yet they create. an Appetite, hecauſe 
this acid Salt lightly pricks the ſides of the Stomach. | 

In the mean time People ought to be cautious of this 
ſort of Food, which contains a viſcous and thick Juice, and 


ſometimes at the very firſt paſſages, cauſes Wind, and crude 


ts 
wy” 
58 


Humours. : 


becauſe they were at firſt brought from Armenia to E11malogy. 


0 


They preſerve Apricock s to render them more pleaſing to 4pricocts, 
the taſte, and that they may keep the longer. Being thus preſerv d. 


ordered, they are the leſs obnoxious, becaule their viſcous 


Phlegm is rarified by: the Sugar and Boiling. They are i per- | 


alſo. more Pectoral than raw Apricocks; for beſides the oily : 
and embaraſing parts naturally contained in them, the Su- © * 
gar wherewith they are preſerved, ſupplies them with 
other qualities proper to. allay the fharpnefs of the Breaſt, 
TheKernel of an Apricock ftone has this in common with all 
bitters, that it kills the Worms. | YE 

You may extract an Oil out of them good for noiſe 
in the Ears, for Deafneſs, and eaſing the Piles. 


— ———_— — 
* . 


C HAB. vis 

Of Peaches. 
Jou ought to chooſe- ſuch as are of an , 
{| agreeable ſmell, ſoft pulp, juicy, vinous, 


well coloured, fall ripe, and that are not eaſily 
ſeparated from the ſtone. 


They help a ſtinking breath, proceeding from 6504 


corrupt matter exhaling from the Stomach ; fed. 
they cool, moiſten, and are a little opening. 


As 


Ef. 


e. 
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met, As Peaches are of a ſoft and moiſt ſubſtance, 
they eaſily and ſoon corrupt in the firſt paſſages, 
Frinciples. cauſe Wi end Worms: They contain much 

* Phlegm, utial Salt, and very little Oi. 

Nine, age, They age in hot weather with young Bilious 
en- and Sanguihe- Perſons, but they are hurtful to 
Flinnion. old People, to ſuch as are Phlegmatick, and hare 
* | weak Stomachs. . "if 


REMARKS. 


Peach is a Fruit well known, and much in uſe for the 
exceltlency of its taſte 5 moſt of the ancient Authors 
Kaätclcribe many ill effects to it: Galen makes it to be very 

® pernicibus, and yet we do not find it has ſo many ill quali- 

* ties, unlets when tis not ripe enough, of uſed to excels, 
3: for in thoſe Caſes it produces Wind and indigefted Hu- 
| mours ariſing from the viſcous Phlegm contained therein. 
Peaches are good againſt ſtinking Breaths, they having 2 
pleaſant ſmell z and beſides, conſume the corrupt Humors 
chat are in the Stomach ; they open the Body a little, either 
by dilating the groſs and Earthy Humours that are in the 
- Bowels, by the hve aw. parts wherewith they abound , 
or pricking the inteſtinal Glands by the nlp of their acid 
_ eſſential Salts, which from this irritation furniſhes more | 
Liquor than before. Laſtly, Peaches are very moiſtning 
and cooling, becaule, for all we have already oblerved, they 
contain much Phlegm, and acid eſſential Salt. 
Peaches Fhey uſually mix a little Sugar with Peaches-when they 
preſerved, cat them, this makes them the more wholſom, for the Su- 
| gar corrects and rarifies their viſcous Phlegm. They alſo 
ER preſerve Peacbes in order to make them more agreeable to 
. the taſte, oa EE ig | 
ir Kenaud aſſures us, that in order to know what Colour a 15 
Peach is within, you need do no more than examine that | 
of its Skin, for the pulp of the Peach is Red, if the Skin 
be ſo, Yellow, if the Skin be Yellow, and party-coloured 
if the Skin be lo. | x "= 
PDeacbes are uſually eaten in Wine, and as the Wine 
does in a manner loſe all its Vertue when they are ſteeped 


. 


* 


Error of therein; this Circumſtance gave the Ancients occaſion | 
© -  ghe An to believe that this Fruit was noxious, and depoſited a | 
 _, efents, Certain malignant quality into the Wine; but they did not | 

. + _ obferve, that a Teach being of a porous and Spongy Na- | 
ture, ſupped up the Spirits of the Wine, and made it ä 


Watry, without communicating any ſuch ſuppoſed malig- 
nity to it. MO LY | bu 


. 


The 


The Kernel of the Peach contains much Oil and eſſential Kerne] of 
Salt, it is good againſt Worms; you may force out of it an the Peach, 
Oil that is / accounted good for noiſe in the Ears. Its Oil. 
This Oil by the help of its eſſential Salts, rarifies and ex- | 
pells the viſcous Humours, which by their lodging in the 


Ears, cauſe diſorders therein. s | | 
The Flowers and Leaves of a Peach-Tree are alſo uſed for Flowers 


& 


killing the Worms, they are purgative, and opening. and Leaves 
Peaches in Latin are called Perfica Mala, becauſe the of 4 each. 
Peach-Tree was firſt brought out of Perſia, Etymology, 
C H A P. VIII. | OR 


[T's both difficult and tedious to deſcribe here Kinds. 
all the different ſorts of Plambs, which are al- 
moſt innumerable; there are thoſe that are 
White, Green, Grey, and of ſeveral other Co- 
lours;they alſo deduce a difference between them 
from their bigneſs, form, taſte, and the Places 
where they grow. Thus ſome are large, ſmall 
or. middle ſized; others round, oval, or ob- 
long; ſome ſweet, ſharp, or harſh, and accounted 
more or leſs ſo, according to the Places from 
whence they are brought. Of all the forts of 
Plumbs, thoſe are the beſt in their kind, which choice. 
have a tender and fine Skin, are ſweet, of a 
_ pleaſant taſte; and laſtly, that are freſh gather'd, 
and before Sun-riſing. | 
They are of a moiſtning, cooling, ſoftning Good ef. 
and laxative Nature; they quench thirſt, and 4e. 
create an Appetite, 8 . 
Thoſe that have a weak Stomach, and cannot Evil e, 
eaſily digeſt their Food, ought not to eat Plumbs, fes. 
for they do much weaken it; befides, they pro- 
duce a quantity of groſs and Phlegmatick Hu- 
mors, and therefore they are not good for Aged 
and Decrepid Perſons, and ſuch as are full of 
Phlegm, 4 
| C Flumbs 
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A Treatiſe of Foods. ws 
Plumbs contain a little Oil, much eſſential 
Salt and Phlegm; they are good-in hot weather 


for young People that are of a bilious and San- 
guine Conſtitution. | 


A there are a great many different kinds of Plumbs, 
there are ſome of a very pleaſant taſte, and uſed at 


the beſt of Qualities Tables; others are of ſo bad and diſa- 


greeable a taſte that they cannot be eaten. Plumbs allo 
differ in reſpect to the effects produced by them; thoſe 
that are commonly uſed for Foods, are of a moiftning, 
laxative and ſoftning Nature; thoſe on the contrary, that 
are ftiptick and harſh, ſuch as Wild Plumbs be, are aftrin- 
gent, good to ſtop Bleeding, Looſneſs, and Vomiting. 


_ Theſe two forts are uſed in Phyſick. For Example, the 


pulp of the black Damaſcene is the chief Ingredient of a 
Purging Electuary. The Accacia Noſtras is nothing elſe 
but the thickned Juice of the W714 Plumb, This laft is 
made uſe of upon ſuch Occaſions where you would bind the 
Body. Theſe two contrary effects proceed from the 


different diſpoſition of the Principles whereof each of rheſe 


Plumbs are compoted. As for thoſe which are harſh, we 
have room to conjecture, that the acid Salts are united to 


Earthy Particles, fit to conſume the ſuperfluous moiftures, 


which relax and debilitate the Parts. Then for the other, 
which are of a more agreeable taſte, the acid Salts are 
more at liberty, and float in too great a quantity of Phlegm, 
for which reaſon theſe Plumbs are ſottning and laxative, and 


therefore are not goo for thoſe who have a weak Sto- 
0 


mach, and are full 


Tlumbs 
preſerved. 


Pruxes. 


Phlegm. 

They make good C omfits of ſeveral ſorts of Plumbs, they 
are alſo dried in an Oven, and then they are called Pruxes 
they alſo ought to make choice of ſuch as are new, tender, 
ſoft, and of a good taſte, They have likewiſe the ſame 
Vertues as Plumbs, 1 | | 
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CHAP. IX. 
Of Apples. 


Here are ſo many different ſorts of Apples, * 
that tis impoſſible to deſcribe them all: 
they vary in their form, bigneſs, colour and 
taſte. There are thoſe alſo that have ſomething 
of a Pear in them, and that proceeds from the 
Grafts made upon Apple-Trees. You ought to cp, 
chooſe ſuch. Apples as are plump, good coloured, 
well taſted, and above all, full ripe. 
They are pectoral, cauſe Spitting, open” the Good ef: 
Body, and are Cordial agd Cooling. 7 
They are not at all good for thoſe who have Il ef 
a weak Stomach. BoiPd Apples are to be pre- 
ferred before thoſe that are raw, becauſe they 
are of eaſier digeſtion. 
They all of them contain much Phlegm, Oil 
and eſſential Salt. 
They are wholſom at all times for young Bi- Tine, Age, 
lious Perſons, Melancholy People, and ſuch as aud Goh. 
have a good Stomach. _ rien. 


REMARK 5. 


Pples are Eruits very well known, and much uſed for 
Food; the Apples commonly made uſe of, and ſuch 
as are well taſted, moiſtning and cooling, ace Pectoral, 
and open the Body, becauſe they contain an Oily and 
Phlegmatick Juice within them fit to produce thele good 
effects. They are not at all proper for thoſe that have a 
weak Stomach, becauſe this Juice does but weaken | it ſtill 
the more. | 
Boiled Apples are to be preferred before raw ones, be- 
cauſe boiling takes away the undigeſted moiſture that i; 
in them, which makes them a little windy, 
Apples which are kept all the Winter are better than the 
others, hecauſe they haye a longer time for the over-raw 
C 2 moifturs 
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290 A Treatiſe of Foods. 
moiſture that is in them to evaporate; and in that reſpect 
they are allo more pleaſing to the taſte; they ought not 
to be boiled before they are full ripe, for the Juice that is 
in them before that time not being well digeſted, and too 
groſs, they cauſe a ſtoppage in the Veſſels. Ts 
The more ſweet and pleaſant Apples are, the more 
wholſom they be, and therefore thoſe which either from 
their acid or ſtiptick Nature have not this good taſte now 
mentioned ought to beavoided. For Example, yon ought 
not fo ule thole wild Apples that grow in Woods and 
Mountainous places, for they are ſour and aftringent ; 
however they may be good for thoſe who have Diarreha's, 
| or ſome diſorders in the throat, for which ſtiptick and 
aaſtringent things are very good, - | 
Apple-Felly They make a very delicious and wholſom comfit of Ap- 
ples, called Apple-gelly, and the ſame is moiſtnmg, ceol- 

ing, pectoral. and muck uſed. 9 8 8 
Eymolog y. Apple in Latin is called Malum 4 ud, to Cure, be- 

wee caule this Fruit is much uſed for Food, and Health. 


ll 8 
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Of Pears. 
Kinds, T ere are ſeveral ſorts of Pears as well as of 
Choice, Apples, that differ in form, bigneſs, co- 


lour, taſte, and ſmell; the beſt are thoſe that 
are ſweet, full ripe, plump, and that are neither 
barſh nor ſtiptick. TE 
Good ef Pears create an appetite, and fortifie the Sto- 
jects, © mach; thoſe that are of a harſh or ſour taſte, 
adKaäkre more aſtringent than the others, and fitter 
to ſtop a looſeneſs. | 
IMefets, Thoſe that are ſubject to the Cholick ought 
not to uſe Pears, neither ought they to be eaten 
before other Victuals. 8 
Trinciples. They contain much Oil, and eſſential Salt. 
7 ime, ge, They ſuit at all times to any Age and Conſtitu- 


and Con- tion, provided they be moderately uſed. 
l itutioꝝ. 8 ä 


REMARKS. 


Wor Of Pears. 


REMARKS. 


Durs are Fruits much in eſteem for the goodneſs of 
their taſte, molt ſort of Pears fortifie the Stomach, 
ecauſe they contain à thickifh Juice, full of earthy parts, 


25 
— 


fit to give a greater conſiſtence to the liquors, and to 


ſwallow up the ſuperflunus moiſtures that weaken the 
Parts. Thoſe Pears which have a harſh taſte are more 
aſtringent than the others, becauſe their Juice is thicker, 
and moreearthy. | 

The juice of 
there is time required to digeſt and ferment the ſame in 
the Stomach, and therefore by its long ſtay there it cauſes 
Wind, and even the Cholick in ſome Perſons. ' 

To render Pears the eatier of digeſtion, they boil them, 
and mix a little Sugar with them, whereby they are ren- 
dred more whollom, according to that Line, 


 Crudagravant ſtomachum, relevant Pyra coſda gravatum. 
Pears ought not to be eaten before other Victuals, be- 


cauſe they may continue too long in the firſt paſſages, cauſe 
obſtructions there, and ſo hinder other Foods taken after- 


wards from paſſing thro'. 


the Pears being thicker, as before noted, 


The Kernels of a Pear are good for killing the Worms, Pear-Ker- 


and to prevent putrefaction. 


nels. 


Pears in Latin were called Pyra, a Pyramide, becauſe Zrymolor y. 


they have one end like a Pyramid. : 

The Wild-Pear-Tree in Greek is called «&ygas, from 
the Verb « yg6y to ſtrangle, becauſe the chewing the Fruit 
of this Tree ctvles up che Fibres of the Mouth and Throat: 
in ſuch a manner, as if a Man was like to be ſtrangled 
by it. | 


CH a PX. 
Of Figs. 


Here are ſeveral ſorts of gs that differ in 
form, bigneſs, colour, and taſte; what- 


Differen- 
ces. 


ever kiad they be, you muſt chooſe ſuch as are 


ſoft, jaicy, and of a good taſte; thoſe that have 
a ten ler and delicate Coat are more eaſily di- 
„ (53 Eg geſted 
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Good ef- 
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A Treatiſe of Foods. 
reſted than others ; however they ought not to 
be eaten *till the Skin is taken off, and that they 
are full ripe. | AS 

They are very nouriſhing, quench thirſt, allay 
ſharp humours in the breaſt; they are likewiſe 
looked upon to be good againſt the Stone in the 
Kidneys, and to reſiſt Poiſon : They make Gar- 
gariſms of them for Diſtempers.in the Throat 
and Mouth, and they are alſo outwardly ap- 


plied for to ſoften, digeſt and haſten ſuppu- 


5 1¹ effects. ä 
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ration. 
The immoderate uſe of this Fruit r ſually 
cauſes Winds and Crudities, and therefore tis 
pernicious to thoſe that are ſubje&t to the Cho- 
lick, it alſo very often cauſes the Bloody-flux. 
It contains a ſmall quantity of Oil, eſſential 
Salt, and much Phlegm. It agrees with any 


Age and Conſtitution, provided it be ripe. 


15 KEMARKS | 
6 i HE Fig is a very delicious Fruit uſed at the Tables 
of the beſt Quality; when they are about the big- 


neſs of a Pea, they are in Latin named Groſſulus ; when 


they are grown larger, yet not full ripe, they are named 


Groſſus, and Groſſa, and laſtly, when fully ripe Ficus. It 
grows to the bigneſs and in the form of an ordinary Pear, 
Tho' the Fig-Tree be cultivated in temperate Climates, 
yet the Figs there produced are not to be compared with 
thoſe growing in Languedoc, Provence, and other warm 
Countries; for the goodneſs of Figs conſiſting in a per- 
tec union of Sulphurs and Salts which produce a ſugared 
and very pleaſant taſte, it's eaſie to imagine, that 
thoſe produced in theſe warm Countries receive a larger 
quantity of Sulphurs and refined Salts 3 ſecing ſuch Places 


more abound in theſe Principles than temperates ones do z 


attenuates the parts of theſe Fruits, and gives thema 


to which we may alſo add, that the heat of the Sun, which 
is more powerful in thoſe parts, digeſts, ripens and more 


more delicious taſte, | 
Figs allay the ſharp Humours of the Breaſt, nouriſh and 


mioiſten much, becauſe they contain a viſcous and oily juice, 


Ht to embaraſs the ſharp Salts that prick the Breaſt, and 
to repair the ſolid parts that have been difipated, by con- 
tenling and congealing the ſame in all their own ſmall 
Vacuities> In the mean time this juice produces ſeveral 
1 3 
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Of Figs. 
in effects. In the firſt place, it renders the Figs hard of 
digeſtion, by the dulneſs and groſneſs of their parts; then 
it cauſes Wind, and the Cholick, by bein; rarified in the 
Bowels by the heat of the Body; and laftly, it very often 
occalions the Bloody-flux 3 for growing eager by its long 
' continuance in the Bowels, it corrodes and ulcerates thole 
arts. a | 5 
: They dry Figs in an Oren, and when they are dried, 
they are. in Latin called Carice, or Ficus paſſe, they are 
much uſed in Phytick, and Foods; they are eaſier of di- 
geftion than others, becauſe by this manner of ordering 
em, they are diveſted of a good part of their viſcous Phlegm. 
India- Figs are ſo called, becauſe they come from a Tree 
that grows in the Indies near Goa; they are in ſhape like 


S our Figs, with this difference, that they are as red as 


— 


Figs of 
India. 


blood both within and without; they are ſweet, and good Vertu? 


to eat, yet do not taſte ſo well as thole that grow in Eu- 
rope. Thele Figs have very near the ſame Vertues as the 
others, and the bark of their Tree ſerves ro make Stuffs 
of. * 5 | | | 

A Fig in Latin, Ficus, # gv'a, to Prodace and Gene- 


rate, becauſe the Fig- tree multiples apace. 


ah 


** 


Of Qrinces. 
1 are Three kinds of Quinces ; the Firſt 


of which are Small, very Odoriferous, 


Erymology. 


Kinds, : 


Downy, Green at firſt, then turaidg a little upon 


the Yellow, when they have attained to their full 


Ripeneſs; the Second are larger, not ſo Odgri- 


terous, leſs Downy, of a ſoft bulp, and pale Co- 


jour; the third are thoſe which grow on the 
wild Quince- tree; they are more hacsward than 
the others, ſinaller, and leſs uſed ; they grow in 
Rocky Places: You ſhould make choice of the 
Firſt ſort as having more Vertue, and a better 
Taite ; but they ought to be full Ripe. 


Choice. 


They cheriſh the Heart, fortify the Stomach, G90 ef 
ſtop Looſneſs, and Bleeding at the Noſe ; they Fecks. 


help Digeſtion, prevent Drunkennels, and are 
Open Ozirces, 


24 A Treatiſe of Foods. 

I effet. Quinces being eat raw, and before Meals, cauſe 
the Cholick, Wind, and bad Digeſtion; and 
therefore *tis proper, before you eat them, to let 
them be well Boyled, and mix a little Sugar with 
them; by which Management, they'll produce 
good Effects. EEE 

Principles. They contain much acid Salt, Oyl and Phlegm. 

Time, Age, They agree at all Times, to any Age and Con- 
and Con. ſtitution, provided they be well Boyled, and ta- 


tinuion. 
* ton. ken moderately. 


REMARKS. 


. Fruits that are not only uſed for Food, but 
alſo much for Phyſick. They have ſo pleaſant and 
ſtrong a ſmell, eſpecially the ſmaller ones, that they 
N cauſe many Peoples Heads to ach, which ſhews they confi 
of ſome very volatile and exo lted Principles. When they 
are green they have ſuch a harſh and ſtiptick taſte, that 
you cannot poſſibly endure them jn your mouth; but as 
they :iripen, ſo they gradually grow ſweet, yet when full 
ripe, they ſtill retain a certain harſh taſte, which cannot 
| be removed but by the boiling of them, and therefore Quin- 
| ces are but little eat, unleſs they be well boiled. | 
| | The rough and harſh taſte of green Eninces proceeds 
| | from the ſtrict union there is between their Salts and Sul- 
| phurs with the terreſtrial Parts; for their active Principles 
| | | ſenſibly diſengage themſelves by the fermentation of the 
| Earthy parts which do detain em. Lattly, when full Tipe, 
they retain a harſh tafte, becauſe theſe ſame earthy parts 
are in ſuch a manner united to the ſaline Principles, that 
| they ſtill retain enough for the effeRing of that ſtiptick 
| and harſh taſte. | 
| Quinces fortifie the Stomach, help Digeſtion, ſtop Looſ- 
neſs, and Bleeding at the Nole, becauſe they contain a 
| thick earthy Juice, proper for thickning of thoſs Liquors 
h that were too thin, much agitated, and to {wallow up the 
| ſuperfluous moiftyre that debilicates the Fibres of the 
| parts, They are looked upon to be good to prevent. 
Drunkenneſs; their groſs parts ſerving to precipitatz the 
Vapours of the Wine, or other Spiri: uous Liquors, and hin- 
'B | dring them to flie up into the Head, It's ſaid if taken 
$43 before Meals they bind, and if after, they looſen the Body, 
| | However, I am of opinion, that let them be taken when 
$S they will, they are more of a binding than loolening Na. 
| ture. It's allo (aid they are good againſt Poiſon, and 1 
| | | the 


07 Quinces. 23 | 


the Spaniards before they went to Fight the Africans, pro- 

vided themſelves with ſtore of Quinces, that in caſe they 

ſhould be wounded with poiſoned Arrows, they might the 

more eaſily be Cured, tho' I ſhould not for my part truſt 

nuch to this Remedy. | | 
When Nuinces are raw, they contain a viſcous and groſs 

Juice, which fermenting in rhe Stomach and Bowels, there Quinces 

cauſe Wind and Cholick. They preſerve Quinces with Su- Preſerued. 

gar, and thereby they make them more wholſom. 3 — 

They likewiſe make ſeveral Stomachical Compoſitions of 

ſuinces, ſuch as Quiddeny, Cuince-Yrrops, and divers others, 

that ſerve as well in Health, as in * 1 ; 
Quinces were brought to Rome, out of Syria, and are 

called Cydonia, from Cydon a Town of Candia, from whence Eymolegy, 

the Quince-Tree was brought to Greece. = | 
They were alſo called Mala Cotonea, becanſe they are co- 

vered with a kind of Cotton or downy ſubſtance. | 
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C HA p. XU. 
Of Pomegranates. 


1 are Three general Kinds of Pomegra- Kinda 
by nates ;, the Firſt are Sharp, the Second 
Sweet, and the Third Vinous, being a Medium Choice, 
between both: You are to chuſe ſuch Pomegra- 
nates as are large, full of Grains, Ripe, Juicy, and 
well Taſted. 27% e 
The Sweet Pomegranates allay the ſharp Hu- Good ef: 
mours of the Breaſt, ſtop Coughs, Cool and Moi- Fels. 
ſten the ſharp ones fortifie the Heart, hinder Vo- 
mitting and Looſneſs, create an Appetite, keep 
down Choler, and allay a Fever: They are more 
valued in Phylick than the other Kinds, and ſick. 
Perſons are ordered to ſuck the Grains of them. 
The Sweet Ones create Wind; and as for the I efeds, 
ſharper ſort, they are injurious to the Breaſt, as 
well as to the Teeth and Gums. _ | | 
The ſiveet Ones contain much Sulphur,Phlegm, 7rincipkes 
and a middling quantity of acid Salt: The Vi- | 
nous Ones contain much acid Salt, Phlegm = 
; 1. - 


26 


Time, Age, 


and Con. 


ſtituion. 
© 
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Oyl: And Laſtly, The ſharper ſort have much 
Acidity, Phlegm, and an indifferent quantity of 
The Sweet and Vinous Pomegranates, at all 
Times, ſuit every Age and Conſtitution, provi- 
ded they be moderately uſed : The ſharp Ones 
are wholefom in hot Weather, for Young Bilious 
People ; but they are hurtful to Old Folks, be- 


_ cauſe they bind up and prick the Breaft, and 


make thoſe Perſons to breathe more difficultly, 
who do it already with Pain enough. N 


RE MAR KV. 


JImegranates are Fruits well known, and made uſe of 
more for pleaſure and to create an Appetite than for 
Food; the difference of taſte we find between the three 
kinds of Pomegranates, ariſes in thoſe that are ſweet from 
the oily parts, being there in greater plenty than the Salt 
ones, from which laſt they take away all their acidity, by - 
encumbering of them; whereas in tlioſe that are ſharp, the 


Salts are to be found in a far greater quantity than the 


oily Principles, and deeply Impreſs their acidity. Laſtly, 
thoſe that are vinous have a ſweet and pungent taſte, 
becauſe their oily and ſaline Principles meet there in a jutt 


proportion, ſo that the acids being not entirely ſwallowed 


up by the oily parts, ftill retain vertue enough to tickle 


the little Nervous Fibres of the Tongue with their ſub- 


tiler points. 

The ſweet Pomegranates allay the ſharp Humours of the 
Breaſt, moiſten and cool by their watry and ſulphurous 
parts, which are fit to diffuſe and embaraſs the ſha! p Salts, 
and to calm their over-violent motion: the ſharp ones are 


—aftringent, good for Inflamations and Fevers, by tiickning 


and a little coagulating of the Liquors by their acid Salts; 
as allo by keeping under thoſe ſharp and exalted Salts, which 
excite an extraordinary fermentation and boiling in the 
Humours, i 
Sour Pomegranates incommode the Bræaſt, Teeth and 
Gums, by pricking thoſe parts too much. | . 
It's ſaid that ſour Pomegranates will become ſweet, if 


you put Urine that has ſtood for ſome time, Human Or- 


dure, or Swines Dung about the Root of the Tree that 
bears them. If this be true, tis becauſe the volatile Salts 
and exalted Sulphurs which thele things plentifully con- 
tain, are diſtributed into the whole Plant, aud uniting 

| | WiC 


Of Melons: 27 
with the acids of the Pomegranates, take a great part of 
their fharpneſs away. ET 
Pomegranate-Flowers ſtop Looſeneſs, Running of the Flowers. 
Reins, Spitting of Blood, and is good for Ruptures. ee: 
The Rind of the Pomegranate is in Latin called Nd of 
Malicorium, i. e. the Hide of the Apple, becauſe the Pome- 
this Rind is as hard as Leather. It's alſo named Sidium, S Anae. 
from the Feilds of Sidon, where formerly they grew in | 
great numbers. Tt has the ſame vertue with the Flower. 
a Seed of the Pomegranate is aftringent, or uſed in Seed. 
Injections. 55 | | 
The Sea-Pomegranate is a hard Body, and petrified, that ſea- Pome- 
grows on the Rocks, and in colour and ſhape like a £4748. 
Pomegranate. | 160 | 
Pomegranates in Latin are called Mala punica, 4 puniceo Etymology. 
colore, from their red Colour. They are allo named 
Granata, a granis, becauſe they contain a great quantity 
of Grains; orelſe 4 Granatenſi in Hiſpaniis regno, becauſe 
they grow in great plenty in the Kingdom of Granada 
in Spain. 


CHAP. XIV. 
Of Meloas. 
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| Melon ought to be of a very pleaſant ſmell, Andi. 
| and exquiſite taſte, freſh gathered, and 
ripe enough; the Pulp ſhould be tender, ſoft, 
delicate, reddiſh or yellowiſh : In a word, *tis 
the Taſte only that makes a difference between 
good and bad Melons. 3 | 
It cools and moiſtens, quenches Thirſt, and Good ef. 
creates an Appetite: Tis ſaid, That the frequent feds. 
Uſe. of this Fruit will prevent the Stone 1n the 
Bladder and Kidneys. CR 
It's windy, and ſometimes cauſes great Pains in effects. 
the lower part of the Belly; and therefore *tis not 
good for thoſe who are ſubject to the Cholick : 
It's obſerved alſo, that the Uſe of theſe Melons 
cauſes Bloody-fluxes and Fevers, but more eſpe- 5 
cially Quartan Agues. =; 
0 5 It 


28 


Time, Ape, 
and Con- 
ſtitution. 


and Melancholy. | 
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and Volatile Salt. "OP 

It agrees in hot Weather, with young per- 
ſons that have a good Stomach, and are of a 
hot and bilious Conſtitution ; but *tis pernicious 
to old People, and to thoſe that are Phlegmatick 


\ Principles. It contains much Phlegm, Oyl, and Eſſential 


REMARKS. 


* H E pleaſant ſmell and delicious taſte of the Melon, 
indicate that a part of its volatile ſubſtances are ſo 
far freed from groſs Principles, as to form an agreeable 
impreſſion upon the Nerves of the Tongue and Smell. 
Theſe qualities, which are the chief graces of this Fruit, 
are to be met with in a larger degree in the Melons that 
grow in hot Countries, that in thoſe that are in cold ones. 
The Reaſon is, becauſe the heat of the Sun in hot Cli- 
mates has a greater force, and is more powerful in exciting 
an internal fermentation, whereby. the Principles of the 
Melons are raiſed np, and ſeparate themſelves from the 
groſs Matters wherewith they are embaraſſ. 

The quantity of the Phlegm with which the Melon a- 
bounds, renders it cooling and moiſtning, becaule it ex- 
tends thoſe Principles that are ſharp and much agitated from 
the Maſs of Blood, and diſuniting the ſame, hinders them 
from acting with fo much violence as before. This ſame 
Phlegm filled with an acid Salt, yet creates an appetite, by 
pricking a little the ſides of the Stomac!. | 

As for thole Pains and other Jnconveniencies cauſed by 


the Melon in the lower parts of the Belly, they proceed 


from a viſcous and acid Juice contained therein, which 
makes ſo much the more impreſſion, ſince by its viſcoſity 
it remains firmly fixed to the Parts, and v. Lich by fer- 
renting and growing more and more eager, waſts and 
corrupts the Aliments that paſs thro* thoſe places; and 


theſe Aliments being afterwards conveyed into the Mals 


_ The Melon 
Seed, 


Etymolozy, 


of Blood, fermeat it different ways, and fo produce different 
Feavers. 23 | - 

Moreover *tis this groſs humidity that renders the Me. 
lon hard of digeſtion, and therefore you ought to drink 
Wine when you eat this Fruit; for the Wine atteauating 
this viſcolity, hinders it to produce fuch ill effects. 

The Seed of the Melon is one of the four grand cold 


out of it. : | 
The Melon in Latine is called Melo 4 yyaoy, an Apple, 
becaule in ſhape dis like unto it. | =. CRAT, 


Seeds, it is very lenitive, and they preſs an anodine Oil 


Of Cucumbers. 


Of Cucaumbers. 


_ V OU muſt chuſe ſuch as are long, thick, Choice, 
full ripe, having a thin Rind, and full 
of a white, juicy, and firm Pulp. | 
It moiſtens and cools very much, quenches Good ef- 
Thirſt, allays the ſharpneſs of Humours, and fdr. 
too great a Fermentation of the Blood, and 
provokes Urine. 


They are ill of Digeſtion, and produce groſs I effe&s. 
and phlegmatick Humour s. | 
They contain a little Oyl, much Phlegm, and Principles. 
an indifferent meaſure of eſſential Salt. „ 
Cucumbers in hot Weather are proper for young Time, ge. 
Perſons of an hot and bilious Conſtitution; but and Con- 
weak and tender People, that have a bad Sto- /timion. 
mach, or are of a phlegmatick Temper, ought 
to abſtain from them. | Pos 


REMARKS. 


| Veumbers are Fruits much in uſe for Food, they are 
uſually yellowiſh, ſometimes white, and at other # 
times green. Theſe Fruits moiften much, becauſe they 
contain a viſcous and thick Juice, very fit to qualifie the 
over-violent motion of the Humours. In the mean tine, 
this Juice makes them hard of digeſtion, becauſe they con- 
tinue long in the Stomach, and that their parts cannot be 
disjoined without difficulty; and therefore they ought al- 
ways to be well dreſs'd and ordered before they are eaten, 
that ſo this viſcous Phlegm wherewith, they abound, may 
be the better digefted ; you may allo mix {ome other things 
with them to help digeſtion, ſuch as Onions, Salt, Pepper, 
and other things of the like Nature, 1 
We find a number of Seed in Cucumbers, which con- Cncum bee. 
tain a ſweet oily Kernel, agreeable enough to the Taſte: ppg. 
This Seed is one of the four grand Cold Seeds, and much 
uſed by Phyſicians in Emulſions. It's alſo very qualifying, 
refreſhing, and moiſtning. It works lixewiſe by . 
1 6 f 
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Wild-Cu- A Wild Cucumber is very different from that uſed by us 
cumbers. for Food, for it contains a viſcous and very ſharp Juice; 
this Juice being thickned, is the Elaterium uſed in Phyſick, 
when you would effectually purge away thick Phlegm, and 
groſs and tartarous Humours. - 5 

They find in the Sea long and thick Cucumbers, like ones 
fingers, who like the Land Cucumbers have little 
boſſes or knobs on the ſurface of them; they grow upon 
Rocks, are hard and petrified; they be called Seg-Cu- 
cumbers. 1 | OE 
Etymology. Cucumber in Latin is called Cucumis, or Cucumer, à Cur- 

vatura quaſi Curvimer, becaule the Stalks of this Plant are 
crooked. | 5 


Sea-Cu- 
cumbers, 
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CHAP. XVI. | 
Of Pumpkins. 


rings TE Here are Three Kinds of Pumpkins, that 
* differ from one another only in outward 
. Form : The Firſt is Cylindrical, and extraor- 
dinary both as to Length and Bigneſs; the Se- 
_ cond like a Flagon, thick, round, and bellied ; 
and the laſt of the ſhape of a Bottle, with a big 
Paunch, and a narrow Neck; and contains alſo 
brovwner Seeds than the other Kinds: Your 
Choice. Pumpkins ought to be tender, freſh gathered, 
light, and with a white and ſoft Pulp. 5 
4 *f All the Kinds of Pumpkins are Cooling, Moi- 
40 ſtening, allay ſharp Humours, and quench Thirſt. 
Il effects. They are hard to be Digeſted, weaken the 
| Stornach, and cauſe Wind and Cholick. 
Princip'es. Pumpkins contain much Phlegm, a middling 
| quantity of Eſſential Salt, and a little Oyl. 
| They agree in hot Weather with Young Bi- 
. lious People, but Perſons of a cold and phleg- 
| matick Conſtitution ovght to abſtain from them, 


REMARKS, 


Of Pumpkins and Gourds. 
„ en 


Umpkins are large Fruits, fit to be eaten; and they alſo 
P make uſe of them for Flagons, after the Pulp is 
taken out, and that they are dried; they grow eafily in 
cold and moiſt places, for they want nothing but viſcous 
and groſs Juices, which the Soil of thoſe Places abundantly 
ſupplies them with. | : | 
Pumpkins are moiſtning and cooling, and qualifies ſharp 
Humours z becauſe they contain a great many dull and viſ- 
cous parts, as we have obſerved, and ſuch as are proper to 
produce theſe good Effects: Theſe ſame parts render the 
Nw of difficult digeſtion, weaken the Stomach, and 
cauſe Wind and Cholick. = | 

They uſually mix the Pumpkins with ſome Aromatick 
Herbs, ſuch as Parſley, Onions, Muſtard, Pepper, and ſeve- 
ral other ſharp and volatile things, fit to attenuate the ® 
viſcous Phlegm of this Fruit in the Stomach. , 

They preſerve Pumpkins with Sugar, in order to make : 
them — — pleaſing the taſte, and more wholſom. In — 
ſhort, they rarifie their groſs ſubſtance by boiling them P Ves. 6 
well; and beſides, the Sugar, wherewith they are mixed, 7 
gives them a little ſort of pricking quality, that makes 10 5 = ; 
them leſs inſipid to the taſte, and more eaſie of digeſtion. * 
Preſerved Pumpkins may be nled in Diſtempers of the | * 
Breaſt, in order to allay the ſharpneſſes that are there. | 1 

Pumpkins contain a great many Seeds, which are flat, Pumpkin- iq 
oblong, covered with a hard Rind that is a little Woody, Seed, and C | 
whitith or grayiſh. Under this there is a ſmall ſweet Oil. 1 
and very pleaſant Kernel, which contains a great deal of 1 
Oil that may be eaſily preſſed out of it, and is proper to 1 
ſoften the Skin, and make it more ſmooth. The Seed of * 
the Pumpkin is one of the Four Grand Cold Seeds; it's Pe- | ; 


Qoral, works by Urine, cools and moiftens much, 
Pumpkin in Latine is called Cucurbita, quaſi Curvata, be- 


cauſe the Plant is naturally crooked, if it be not ſupported, e. | 1 
Of Gourds. ii 
Ou are to chuſe ſuch as are big, pulpy, Cgoice. "8 
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a firm, whitiſh or reddiſh, and of a ſweet 
and agreeable Taite, _ N 
20 | The 
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Good Ef- The Pulp of the Gourd Moiſtens and Cools, 
fett. allays the ſharpneſs of Humours in the Breaſt, 

aand qualihes the over-violent Motion of the 

by Humours, | Ip 1 
Il eſſeds. The Gourd cauſes Wind, and breeds groſs 
Humours. „55 

Principles. It contains a little Oil, much Phlegm, and an 
14 indifferent quantity of Salt. 1 
Time, Age, It agrees in hot Weather with Young Bilious 
aud Con- People, but Old Folks, and ſuch as are of a 
fliution. eek Conſtitution, Tender and P hlegmatick, 

ought to abſtain from it. | 


REMARKS. 


© &Wurds or Ciiruls are Cultivated in Gardens they are 
very large Fruits, with a hard Rind, and within 
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4 contain a Pulp that is like enough to that of a Cucumber; 

ji the inner part whereof is of a ſoft Subſtance, wherein you 

l Seeds. will find oblong, large, black, ruddy or red Seeds, cover'd 

5 with a hard Skin. . | | 

1 The Seed of the Gourd is one of the Four Grand Cold 

x \ Seeds, it moiſtens, cools much, and is uſed in Emulſions, 

I |  Broths, and Decoftions. . a 

| The Gourds do very near contain the ſame Principles 

as Cucumbers, and Pumpkins, and the ordering and 

contexture of their Parts are. alike, and Vertues the ſame. 

We ſhall not explain here the manner how they produce 

| their good or ill effects, ſince we have done that already, 
1 | in {peaking of the other two in the foregoing Chapters. 

q Gourds of It's ſaid that the Gourds of Ez ypt are incomparably big- 

4 Egypt. ger and larger than thoſe of Europe; Bellonius alſo aſſures 
l us that there are ſome of them ſo heavy, that a Camel 

| cannot carry above five or fix. Theſe Gourds contain a 

Liquor, which they mix with a little Roſewater and Sugar, 

and thereof make a very pleaſant and cooling Drink. 

SGourd in Latin is called Citrullus, à Citreo colore, becauſe 

When it is ripe, its Rind is of the colour of a Citron. 


CHAP. 


0 Oranges. 


Of Oranges? 
HAP. XVII. 


33 


"Here are Two general Species of Oranges; Kinds: 


one of which are Bitter, Acid, Small, 


Yellowiſh and Greenifh, and have a very plea- 


ſant Smell ; the others are Sweet, larger than 
the Bitter one, of a Yellow Gold Colonr, and 
good Smell; the Diſtinction we have here in 
| Epgland, is Seville or China Oranges, but we'll 
keep to our Author: They make uſe of theſe 


two Kinds in Foods ; the bitter ones are more Choice, 


uſed in bhyſick than the ſweet ; and both in the 
one and the other, you are to chuſe ſuch as 
are new, full of Juice, of an agreeable ſmell, 
and thin Rinded. 


The Rind of the bitter Orange is much uſed Good ef- 


in Foods and Phyſick, and they make Zeſis (or Jed. 


what we call Orange- peel) of it: It is Stoma- 
chical, exhilarates the Heart, and refreſhes the 
Brain ; it promotes Women's Terms, revives 


2 
the Maſs of Blood, and creates an Apperite ; 


they alſo do preſerve the Rind of the Sweet 
Orange; but ?tis not fo Stomachical as the other. 

The Juice of the ſweet and bitter Orange cools, 
moiſtens, allays Fevers, fortifies the Heart, and 
creates an Appetite. | 


The Rind of the hitter Orange heats much, 11 effefs. 


and cauſes a ſtrong Agitation in the Humours, 
when uſed to exceſs. OT 

The Juice of the ſweet Orange, immoderately 
taken, weakens the. Stomach, and cauſes Wind, 
As for the Juice of the bitter Orange, it ſome- 
times incommodes the Stomach and Breaſt, by 
a little too rough pricking of thoſe parts. 


The Rind of the bitter Orange contains much Trinciols. 


exalted Oil, and volatile Salt. 


D The 
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EL I The Rind of the ſweet Orange does not abound 
ſo much with theſe Principles. BT "LY Tn 
The Juice of the bitter Orange contains much 
Phlegm and eſſential Salt, aud a little Oil. 
The Juice of the ſweet Orange contains much 
Phlegm, an indifferent quantity of Oil, and of 
| acid eſſential Salt. 
The Time, The Rinds of the ſweet and bitter Oranges 
Age and agree at all times, to all ſorts of Ages, to Per- 
x 9 and ſons that have a weak Stomach, and thoſe of a 
f phlegmatick and melancholy Conſtitution. As 
for the Juice of theſe Fruits, it is very good in 
hot Weather for bilious Perſons,and thoſe whoſe 
' Humours are too ſharp, and roo much agitated. 


/ 


* 


REMARK 8. 


Oranges. = OS are brought from ſeveral Parts; the heſt and 
| the moſt in eſteem for a good taſte, are thoſe which 
grow in hot Countries; not only becauſe the Soil of thoſe 
Places, having ftore of exalted Sulphur, and volatile Salts 
in it, communicates a great quantity of the ſame to theſe 
Fruits, and gives them an agreeable Smell. But becauſe 
the heat of the Sun there digeſts, and more compleatly 
| ripens their Juice, and gives them a more delicious taſte, 
| The Juice of the bitter Orange is ſharp, becauſe it con- 
| tains much acid Salt in it, and that this Salt 1s a little 
embaraſs'd with the Ropy Parts, which is the Reaſon that 
it communicates almoſt all its acidity to the little Nervous 
Fibres of the Tongue. As for the Juice of Sweet Oranges, 
as it contains le's Salt than that of the bitter one, and 
that this Salt is kept under by-a great quantity of Oily 
parts, it's caſie to be underſtood, that it can make but a 
light impreſſion on the Parts it touches. 
Ihe Juice of the ſweet Orange, and that allo of the bit. 
ter one, produce almoſt the ſame Effects, as we have ob- 
ſerved. However, in Medicinal things they prefer the 
Juice of the bitter Orange before the other, (or cooling, 
and moiſtning, and mitigating Feavers; becaule this Juice 
has more of the acid in it, and can more eailly thicken the 
over-thined Liquors, allay their violeat Motions, and keep 
down thoſe ſharp Humours that throw them into an extra- 
ordinary fermentation. __ - 202M 
They prels out the Juice of the bitter Orange, and mix- 
ing the lame with a little Sugar and Water, make a very 
| | WI pleaſant 


. m mg ũ m⁰m . /·ãũꝛU! . AC RG LAOS A at As * 


Of the Orange-Flower, | 35 


pleaſant Drink of it; which may be given to thoſe that are 

. Feaveriſh, in the hot Fit. 

As for the making of Orange: Peel, they chooſe that part peel. 

of the Rind which is moſt outward, becauſe *tis that 
which contains the exalted Principlas, that Sives all the 
Vertue to this Rind. | 
Orange in Latin is called Aurantium, ab aureo colore, be- 
cauſe the Rind of this Fruit is of a yellowiſh Colour like 

_ Gold. It's alſo for the ſame Reaſons called Aureum Ma- 
lum, as appears by this Verſe of Virgil. 


Aurea mala decem miſi, cras alters minam: 
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C H AP. XIX. 
Of the 9 


ou onght to chuſe ſuch as are white, Choice, 
fair, of an agreeable ſmell, and freſh 
gathered. 

They kill the Worms, chear the Heart and Good Ef- 
Brain, help Women's Terms, ſtrengthen the fets. 
Stomach, and aſſift Digeſtion. _ 

The immoderate uſe of this hot Flower ren- effects. = 
ders the Bile more ſharp. and by that means 1 
may cauſe different Diſeaſes. 9 

It contains much exalted Oil, volatile Salt Principles, a 
and Phlegm. | 

The Orange-Flower agrees at all times with Time, Ale, 
aged, phlegmatick, and melancholy Perſons ; ani Con- 1 
as alſo with thoſe that haue a weak Stomach, fiene, 1 
| and do not eaſily digeſt their Food. | 'F 


REMARKS. | 1 
T HE 0r ange-Flower is us'd in Food, and Phyſick ; | 1 : 
they Preſerve it whole, and by diſtilling, extract 7 18 

from it a Liquor of a very pleaſant ſmell, and much uſed * 
in Cordial, Hyſterick and Cephalick Potions, Its pleaſaat A 


Smell proceeds from thoſe Sulphurs and Salts contained 
D 3 ; chereia, 
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therein, which are elevated with the Liquor, and mix 
therewith. The Orange Flower helps digeſtion by its vo- 
latile Principles, whicf divide and attenuate the groſs parts 
of the Aliments. It alſo refreſhes. the Heart and Brain, 
and helps Women's Terms, becauſe the ſame exalted Prin- 
ciples revive the Maſs of Blood, increaſe the quantity of 
the Spirits, and rarifie the viſcous Juices which obſtruct the 
Courſe ot the Menſtruous Humour. | 


—_ — — 


Ar KK. 
Of Lemons; 


Cboice. OU muſt chuſe ſuch Lemont as are ripe, 
large, of an aromatick and pungent ſmell 
and taſte : They muſt not be eaten when freſh 
athered from the Tree, but you ought to tarry 
or ſome time : The beſt are thoſe that come 
_ from hot Countries. . 5 
%%, Le The Rind of the Lemon being chewed, makes 
ed, the Breath ſweet; and being taken inwardly 
helps Digeſtion: It reſiſts Poiſon, fortifies the 
Heart and Brain; and 'tis preſerved in the ſame 
manner as they do that of the bitter Orange. 
The Juice of Lemon cools, quenches Thirſt, 
_ reſiſts Poiſon, allays the over-violent motion of 
the Blood, and of other Humours, and is good 
tor feveriſh Perſons. | ö 
A Effeds.. This Juice is hard of Digeſtion, cauſes Wind 
and Vapours ; and for the Rind, it heats too 
much when uſed to exceſs. A 
Principles. The Rind of the Lemon, and eſpecially th 
outermoſt part, contains much exalted Oil and 
volatile Salt. b — 
The Juice of Lemon abounds in acid Salt and 
| Phlegm, but contains little Oil. . 
Difference The Juice of Lemon agrees in hot Weather 
Time, Age, with young bilious People; its Peel agrees with 
&c. Folks at all times, provided it be uſed mode- 
„ A | 5 rately, 
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rately, and for no other end than to help 


Digeſtion, and to animate the Blood! and = 
Spirits. 5 5 


IMA To 


HE Lemon-Tree is Cultivated in Hot Countries; its 
: Leaves are like thoſe of Lawrel, which made Virges 
ays 2 
Si von alium Factaret odorem, 
Laurus erat, | 


Its Fruit, as well as the bitter Orange, contains two parts of 
two different Vertues, I. mean its Rind or Peel, and its 
Juice. In ſhort, one heats, and the other cools., It may 
likewiſe he ſaid that Lemon is much like unto the bitter 
Orange, by the effects it produceth from 1ts acid taſte and 
principles, and therefore *tis not neceſſary I ſhould here 
dilate upon the Vertues of the Lemon, ſince I ſhould but 
repeat what I have already laid of bitter Oranges. | 
They uſually mix the Juice of Zemon with Sugar, to 
make it the more agreeable, and leſs liable to produce ill ; 
effects. The Sugar upon this occaſion operates ſo, as to 
bind up the ropy particles of its Oil, the acids of the Le- 
mon, and to hinder its pricking the Stomach, or the 
other parts of the Body too much. | 
They frequently make ule of a Zemon ftuck round Lemmoy 
with Cloves, to ſmell to, and to keep them from the effects ſtuck with 
of 2 bad Air. | | Cloves. 
Lemon- Seed is uſed in Phyſick torkill and expell Worms, Lemmon 
it's Cordial, and reſiſts Poiſon. Seel, ind 
Lemon in Latin is called Citrum, 4 Kirggg, which Etymology. 
comes from Kidggs, a Cedar, becauſe the Lemon as well as 
the Cedar, is very Odoriferous. 
There is another kind of Lemo 7 which is not ſharp Another 
taſted, but hath a ſweetiſh bur inlipid taſte; It's larger kind of 
Than the other, and not ſo much uled. LI.emon. 


. 


Su 
Of Citrons. 


Here are two ſorts of Citrons, viz, Sweet Riuli. 
A and Sowre ; the firſt are little uſed, un- 
leis it be for their Peel, which is prejerved ; 
but the other is much uſed. 5 
= D 3 | You 
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Chbotce, You ſhould chuſe ſuch are ripe, good colour - 
ed, of a pleaſant ſmell, like that of a Lemon: 

They muſt not be eaten, as well as Lemon, 

upon their being firſt gathered from the Tree. 
Good ef. Citron- peel helps Digeſtion, gives a good Sto- 
fects. mach, reſiſts Poiſon, and animates the Maſs of 
| Blood and Spirits. | LE 
The Juice of the ſour Citron cools, allays the 
heat of the Humours, creates an Appctite, ſtops 


Vomitting, promotes Urine, diſſolves the Stone in 


| the Kidneys and Bladder, ſtrengthens the Heart, 

and reſiſts Poyſon. 770 

Hesel. This Juice incommodes the stomach, cauſes 

the Cholick, and ſometimes very ſtrongly pricks 

the parts it touches; but to avoid this Incon- 

veniency, it ought to be mixed with Sugar, that 

ſo it may be a little moderated in its Operation. 

As for the Citron- peel or Rind, it produces the 

ſame Accidents with that of the Lemon. 

Principles. Citron- pee! contains much exalted Oil, and 
volatile Salt. As for the juice of Citron, it has 
much Phlegm and acid Salt, but little Oil in it. 
Time, Age, The Juice of Citron agrees in hot Weather 
Rlingics, With young bilious People, and ſuch whoſe Hu- 
mours are ſharp, and too much agitated ; but 

it does not ſuit old Men at all: Citron- peel well 
preſerved, agrees at all times, with any Age 

or Conſtitution, provided it be taken to help 
Digeſtion only, and to fortify the Stomach, - 


REMARKS. | go 5 


HE Tree that bears the Citron, is a kind of a 
 Lemon-Tree, its Leaves and Flowers being altoge- 

ther like unto thoſe of the true Lemon-Tree, and differs 
not from it any otherwiſe than in the ſhape of its Fruits, 
which is but a little rounder than the Lemon, and whoſe 
Rind is a little thicker., | : 
The ſour Citron is not only like the Lemon in its exter- 
nal ſhape, but alſo in its principles, in the diſpoſition of 


them, and in its Vertues. 


* 
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- They make of Sugar, Water, and the Juice of the ſour | 
Citron, a pleaſant Liquor, commonly called Lemonade. Lemonade. 
It's very cooling; they alſo prepare a Syrrup of the Juice 

of the ſour Lemon, which is much ated in Phytick. 

The Seeds of a Citron are bitter, and good, as well as Cirron- 
thoſe ot Lemon, to kill Worins, and to keep of the In- Seed, 
Cconveniencics of a bad Air. | | | 

Citrons in Latin are called Limones, 4 „e, a Meadow, Etymolog ys 
becauſe the Cirron Tree in Colour is like a Meadow, ot be- 
cauſe its Fruit before it is Ripe, bas a verdaut Colour. 


— , 
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CHAP. -XXu. 
Of Grapes. . 


——— b W 


FT Here are three ſorts of Grapes, Viz. the Wund- 
White, the Red, and the Black; whe- _ 

ther of the one or the other, you ought to chuſe Choice. 
ſuch as are of a ſweet and agreeable Taſte. | 

Grapes open the Body, create an Appetite, Good ef- 
are very Nouriſhing, excite Seed, and qualify eds. 
the ſharp tumours of the Breaſt. : 

The too frequent uſe of Grapes brings the I effeits. | 
Cholick, and cauſes Wind, which produces the | 
Spleen, and great pains that ariſe thercfrom. 

This Fruit contains much Oil, Salt and Principles. 
Phlegm. . 8 

They agree with every Age and Conſtituti- 7/me, Age, 
on, Provided they be not uſed to exceſs : How- re 
ever, old People ought to abſtain from them, Ta 
for Grapes weaken them too much, and increaſe 
the Defluxion which their Age too frequently 
ſubjects them to. | 5 | 


N 


A Grape before it comes to that Maturity wherehy it is The fir 
A. mae plealant to the tafte, paſſes thro* very different ftare of cle 
ſtates; for at firſt the fermentarion of this Fruit being but Grape. 
juſt beginning, it appears harih and ftiptick, becauſe its 
active Principles, and eſpecially the Salts are kept under, 
aud as it were chain'd down by the Earthy parts, that they | 
. < 33 &-- | h | Cannot. „ 
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* 3 cannot but rake the Nerves of the Tongue after an. un- 
pleaſant manner. The Grape in this Circumſtance is more 
aſtringent than in any other, by reaſon of the Earthy 
parts that are joined and united to its Acids, in the man- 
ner we have already mentioned. N 

The ſecond When the fermentation is grown a little ſtronger, the 
tate of the Salts inſenſibly free themſelves from the Fetters which held 

Ns and fixed them before; and now being no more ſo ſtrictly 

when *tis united to the Earthy parts, they can impart a good art 
Verjuice. of their acidity to the Tongue. The Grape in this ſtate 


y freed from the Earthy Principles. 
Third flats Laſtly, the fermentation continuing more and more to 
of the attenuate and take away the Principles of the Grape, cauſes 
Grape its oily parts, which before were fixed by the earthy ones, 
whey ripe. to get the aſcendant, and uniting cloſely with the Salts; 
© diveſt them of one part of their activity and force, an 

ceaſe not to tickle the Nervous little Fibres ef the Tongue 
by its moft ſubtle points. The Grape has then a ſu- 
gared end agreeable taſte, and is in its full ripeneſs. The 
Principles of this Fruit are alſo ſubject to ſeveral other al- 
terations 3 when after the Grape has been preſſed, they let 
It ferment a- new to make Wine of them. We ſhall ſpeak 
of this Fermentation, when we come to Treat of Drink- 
ables. | | . 
The Ripe Grape, which before was aſtringent, becomes 
of a ſoftning and laxative Nature; the Reaſon whereof is, 
that then it contains more watry Parts than at other 
times, and that its oily principles being not detained by 
other groſs principles, are allo in a better Condition to 
looſen the Fibres ot ths Stomach and Bowels, and to dilate 
the excrements contained therein. f 


A Ripe Grape is Pectoral, and · very Nouriſhing by its 


Oily and Balſamick parts that are proper to qualifie the 


ſharp Salts that prick the Breaſt, and to unite with the 
ſolid parts that want recruiting. 


* Young Foxes grow very fat in Autumn, in thoſe Places 
where there are Vines, and their Fleſh at this time is 


tender, delicate, and good Meat. But it's obſervable, 
that when the Vintage is over, and that theſe little 


Animals can find no more Grapes, they grow lean, and 


their Fleſh loſes the good favour it had before. There 


are alſo many other Animals who grow fat in Grape. time, 
which ſhews this Fruit is very Nouriſhing, : 
The Grape contains a vitcous Phlegm, which fermenting 


and rarifying its felt in the Stomach and Entrails, cauſes | 


Wind, and the Cholick, and therefore it ought to be mo- 
| derately taken . . ' 8 They 


is not ſo aſtringent as it was, tho? it be ſo ſtill in ſome 
meaſure; not only upon the account of the acids it con- 
tains, but alſo becauſe theſe ſame acids are not altogether 
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C/ Mulberries. "At: 


They dry Grapes in the Sun and Oren, for the Preſer- DryGrapes 
ving of them, and they call them in Latin, Vve paſſe, or | 
paſſulæ. The large ones they named Uuæ Damaſtene, and 
the ſmaller ſort Uv Corinthiace. Dry Grapes are more 
wholſom than others, becauſe they are diveſted of the 
viſcous Phlegm which they had in thenybefore. 
They preſerve green Grapes to make them more plea- Gree? 
ſant, 1-9 that they may keep them the longer. This Grapes 
| Comfit is cooling, and moiſtning. =. preſerved. 
They allo of the Juice of green Grapes, Water and Su- | 
gar, make a cooling Drink, which is not uſed but in ex. 
ceſſive heats. | ur at Ol 
When in the Spring they Prune the top of the Vines 7 7qugr of 
which are in the Sap, there is a Liquor which naturally p;ze Tops 
diſt ills from them, that being drank, is opening, deterfive, _** 
and good for the Stone and Gravel, and it clears the Eye- 
ſight, if you waſh the Eyes therewith. : 
A Vine in Latin is called Vitis, 2 Vieo, flecto, becauſe tis Etymology. 
pliable, and twiſts it {elf about the Stocks or Neighbouring ; 
Plants. IM . | 
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CHAP XXIII. 
Of Mulberries. 


"JT Here are two ſorts of Mulberries, the white Difference 
and the black, the firſt of which is not 
uſed in Foods; as for the other, they are much 
in uſe : You ought to chuſe ſuch of them as Choice. 
are big, plump, full ripe, gathered before Sun- 
riſing, of a ſweet and 2grecable taſte, and ſuch 
as have not been injured by ſome little Animals. 

They are good to qualify the ſharp Humours Good ef- 
in the Breaſt, to quench Thirſt, to allay Eva- Fecls. 
cuations upwards and downwards, cauſed by 
ſharp Humours ; they create an Appetite, and 
excite Spitting; they are deterſive and aſtrin- 

gent before they are ripe, and made uſe of in 
{ Gargariſms, for Diſtempers in the Throat. 

They are windy, and thoſe that are ſubject 1! effects. 
to the Cholick, ought not to make uſe of them. 

Mulberries contain much Oil, Phlegm, and Principles. 
eſlential Salt. * oh 


TR 


es 7 ö £ A Treatiſe of Foods. 


rie age, They agree in hot Weather, with young, bili- 
end Con- ous and ſanguine People. ; 


Hitution. 


and harſh, and afterwards become ſweet and plea- 
, for the ſame Reaſons we have already given in the 
Chapter of Grapes, which at firſt are harſh, and afterwards 
| acquire a ſweet taſte. | | 55 

original of It's ſaid that white Mulberries came originally from a 
white Mul. common Mulbery being grafted on a white Poplar. Theſe 
berries, Mulberries have a kind of a honey, inſipid and diſagreeable 
X taſte, and therefore they are not uſed in Foods. As for 
the black Mulberries, they are much in vogue, becaule of 
their delicious taſte, they are full of ſweet Juice, and dye 
of a Blood Colour; this Juice is pectoral, and moiſtning, 
and allays immoderate Evacuations cauſed by fharp Hu- 
mours, becaule they contain many oily parts that are pro- 

per for producing theſe good effects. | 
The Poets gave the Mulberry-Tree the Epithet of Prudent, 
becauſe it does not begin to Bud till the ſharpne's of the 
Winter is quite gone. In ſhort, it does not Bud till the 
Month of May, and bears not Fruit till Auguſt and Sep- 
tember. Horace makes an Elogy upon Mulberries, and re- 

commends the gathering of them before Sun-ſet. 
n ile ſalubres 
Aftates peraget, qui nigris prandia moris 
Finiet, ante gravem, que legerit, arbore ſolem, 


The Bark and Root of the Mulberry-Tree is deterſive, and 
Eiymolopy, Pnf.,, . 
as . A Mulberry in Latin is called Morum 4 waygss, niger, 
| black, becauſe tis commonly black. | 5: 


CHAF. MS. - 
Of the Service, or Sorb-Apple, 
Coſtes. 3 ought to chuſe ſuch are big, full ripe, 


4:4 | well taſted,” and of an agreeable ſmell. 
Good ef Sorb- Apples are aſtringent, good to ſtop Vo- 


Jetsz mitting, bleeding at the Noſe, and Diarrheas : 


They alſo create a good Stomach. 
. = The 


Me when they are but young grown, are bitter 
c 


_ Of Sorb-Apples and Medlars! "X70 43 8 


The immoderate uſe of the Sorb-Apple produ- Meſfecs. 
ces a quantity of groſs and tartarous Humours, | 
and often- times cauſes Gripes and the Cholick. 

They contain much Oil, eſſential Salt, united 
with ſome earthy parts, and Phlegm. _ | 

They agree in the Winter with young bilions Tine, ares 
People, and thoſe that have a weak Stomach, 2 an j. 

provided they uſe them moderately. aun 


REMARKS, 


HE Sorb- Apples, do not ripen upon the Frees, as other 

Fruits do, but they — be gathered in Autumn, — 
and ſpread upon Straw, where after they have lain for 
ſome time, they alter very much in their conſiſtence and 
taſte, for from heing hard, bitter, and unpleaſant, they 
. becomie ſoft, ſweet, and delicious. | 

Service- Apples are aſtringent, becauſe they contain groſs 
and tartarous parts, which fix and embaraſs the ſharp and 
over-thin Humours, that caule Diarrheas, Vomitings, and 
The immoderate uf of this Fruit is often pernicious, 

becaule that being endued with a greſs and eafthy Juice, 
as we have before obſerved, it allo produces many groſs 
Humcurs. Beſides, this Juice continuing to ferment a 
great while in the Stomach and bowels, grows eager, 
pricks the Fibres of thoſe parts, and cauſes the Gripes, and 5 
che Cholick. | l | 

If you extract the Juice of the Sorb Apple, and leave it 
to ferment for ſome time, it becomes vinous, and like 
Perry, We ſhall in the place where we treat of Drink« - 
ables, ſhew how this vinous taſte is produced. 

The Sorb- Apple in Latin is called Sorba, from Sorbere to 
ſwailow, becauis theſe Fruits when ripe, are ſoft and eaſie 
to ſwallow. ; ö 
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CHAP. XXV. 
Of Mediars. 
* Qu are to chuſe fuch as are big, full ripe, cho 
\ with a tender Pulp, and ſweet and 25158 


able taſte, 
| | They 


J 
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Seo ef They prevent Drunkenneſs, ſtop Looſeneſs, 
felt. ſtrengthen the Stomach, and hinder Vomitting: 


Their little Stones are uſed in aſtringent Compo- 

ſitions for the Belly, and are opening by Urine: 

They are alſo eſteemed to be good for diminiſh- 

ing and expelling the Stone out of the Kidneys 
and Bladder. | 

Il effets. Medlars eaten to exceſs do not eaſily digeſt ; 
they incumber the Stomach, and hinder the di- 

geſtion of other Aliments. 0” 
Principles. 1 contain much Oil, earthy acid Salt and 
| r * | "a 5, | 

Time, Age, In Winter they agree with young People, of 
«nd Con- a bilious Nature, and ſuch as have a weak Sto- 


Hixuion. mach. 


REMARK. 


Here is a great likeneſs between Medlars, and Ser- 
vice-Apples, for both of them ripen in the ſame 
manner, and have very near the ſame Vertues. In the 
meaa time Medlars, which contain principles that are more 
united with the earthy parts than Sorb- apples, are alſo more 
aſtrin ent. | 
The riper Medlars are, the more they loſe their aftrin- 
gent Vertue; the reaſon is, becauſe according to the 
meaſure they ripen, their Salts get the a ſcendant, and 
free themſelves from the earthy parts that do detain them, 
and that do not a little contribute to their aſtringency. 
Again, the Juice of the Medlars when they are green, is 
thicker and groſſer than when they are ripe; aud laſtly, 
fitter to give a conſiſtency to the Liquors, and put a ſtop 
IE to their over- violent motion. | | | 
Medlar The Leaves and Flowers of a Medlar are aſtringent and 
Leaves, and deterſive, and are made ule of in Gargariſms, for inflama- 
Flowers, tions in the Throat. | g 3 
Etymology, The Medlar in Latin is called Meſpilus, and allo tricoccum, 
| Auaſi trioſſum, becauſe they contained but three Kernels, 
tho uſually they have four or five. | 


CHAP. 


* Of Nuts. 
CHAP. XXVI. 


Of Nuts. . J 


V Ou are to chuſe ſuch as are large, ripe, choice. 
1 freſh, and not rotten. 
Nuts kill the Worms, and are looked upon to Good e- 
be good againſt Poiſon, to provoke Wind and fe&s. 
Sweat. From dry Nuts they extract an Oil 
which have the Vertue to clear, digeſt, and forti- 

fy the Nerves. to expell Wind, and to cure the 

Gripes in Women newly lain in. ES | 

I he uſe of Nuts, eſpecially dry ones, incom- Il effets 
mode the Throat, the Tongue, and the Pallate : 
Nutsare alſo hard of Digeſtion. ; 1 


They contain much Salt, Oil, and earthy Principles, | 


Falk 63 oy ; 
They agree with old People, and thoſe of a eg. 
phlegmatick and melancholy Conſtitution. = ſfintisn. 


REMARK S. 
Uts taſte well enough when they are freſh, but as 
they grow old, ſo they become oily, and alſo diſ- 
agreeable to the taſte, and prejudicial to Health. In 
ſhort, as they dry up, ſo they loſe the watry moiſture 
that ſerves to diffuſe the ſharp Salt which is naturally to be 
met with in Nuts, and which afterwards growing more 
active and pungeat, produce many ill effects, by pricking 
the Parts they come at. | 
Dry Nuts are yet more hard of digeſtion, becauſe their 
Pulp is become ſolid, compact, aud ſo united in its parts, 
that it will not without much difficulty ferment in the 
Stomach. | | GE « | 
A Nut is covered with two Rinds, the one, which is called Nu. ſbelli. 
the Husk, is as it were fleſhy, green, and uled. by Diers; the 
other is hard and woody; this is that which is next to the 
Nut it (elf, and they commonly call it the Shell; theſe two 
Rinds are Sudorifick and drying; they uſe the laſt with 
Sarjaparilla, and Cuaiae, in Diet- Drinks. 


* 


Preſerved Nuts are very agreeable and wholſom; they | F a 15 


fortifie the Stomach, give a good Appetite, correct Stink- 
ing Breaths, and provoke Seed, but they do not produce i. 


thoſe-ill effects which dry Nuts do, becauſe the Sugar hath 4 


allay'd and embaraſſed their ſharp Salt. 


1 


— — 


E u! ̃ ͤVUAůñʃ ¼v WP 


„„ AA Treatiſe of Food. 


Antidote of They take the principal «Ingredient of the Antidote 
Mithrida- uſed by Mithridates againſt Poiſon to be Nuts, to which a 
tes. few other things were added. | : 
Dianucum They allo ſay that Galen prepared his Diacaryon, or Dia- 
of Galen. nucum of the Juice of Nuts, with which he mixed ſome 
Honey, to make the Compoſition agreeable. 5 

Eg molegy. The Nut- tree and Nut are in Latin called, Nux, a Nocere, 
A to hurt, and that for ſeveral Reaſons : Firft, becauſe the 


Nut produces many ill effects,, as we have betore obſerv'd. 


Secondly, becayſe the ſmell of the Nut- Tree cauſes che Head- 
ach, and makes many People giddy; and laſtly, becauſe 
tis obſerved that Plants grow but indifferently under the 
ſhade of the Nut-Tree ; wherefore they are uſually planted 
in remote or by-Places, according to the following Lines. 


Me, ſaa ne lædam, (quoniam ſata ledere dicor,) 
Cultus in extremo margine fundus habet. 


The Nut is alſo called Fuglans, quaſi Fovis Glans, becauſe 
that in ancient times People fed upon Acrons; but after- 
wards having found out the Nut, which is more pleaſing to 
the taſte than an Acron, they honour'd it with the Name 
of Jupiters Acron, | . 
Laſtly, the Nut is alſo named Nux Regia, becauſe the 
Nut-Tree was brought from Perſia, by the Kings of Rome, 
and Cultivated in ſeveral other Places. | . 


0 


„ S 
Of Fillerts. 
| Choice. ou are to cbuſe ſuch as are large, full 
| grown, and each having a Kernel that is 


almoſt round, reddiſh,full of Juice, of an excellent 
"taſte, and not Worm-eaten, | 


* 


Fele. Filbertsare more nouriſhing than Nuts ; they 
are Pedoral, binding in reſpe& of a Stool, but 


fess. 


+ | work by Urine... _ WP 
Meſfeds. They are windy, and hard of Digeſtion. 


Principles. They contain a middling quantity of volatile 


| and eſſential Salt, much Oil and earthy Parts. 

Time, Age, The moderate uſe of this Fruit agrees at all 

* times, with every Age and Conſtitution, provided 
there be a good Stomach. 1 5 


Ws 


— 


O Filberts and Almonds. 47 


REMARKS. 


He Filbert is a Fruit well known, they are of a 
different bigneſs, grow upon a common Shrub in 
Hedges and Woods, and the ſame is alſo Planted in Gar- 


dens. | 
Filberts as well as. Nuts contain a great quantity of oil, I 
and the ſame is eaſily extracted. In the mean time Fil. 4 


berts have a more agreeable taſte than Nuts, becaule their 
Salt is not ſo ſharp as that of Nuts, and that tis allo cloſely 
united to the oily Parts. | 
Fijberrs are peRoral, and nourifhin?, becauſe: of their 

' oily parts; they alſo are of a binding nature, by reaſon of 
their earthy Principles, which communicate a greater con- 
ſiſtence to the Liquors, and ſwallow up the over-abundaat - 
moiſtures that looſen the ſolid Paris. In the mean while 
they are hard of digeſtion when immoderately uſed, becauſe 
of their ſolid and earthy ſubſtance. 

The Husks or Covers of the Filberts are aftringent, Filberts 
and proper for binding the Body, but provoke Urine. preſerved. 
They cover Filberts with Sugar, and make Comfits of ß 

them of an excellent taſte z they are commonly uſed for a 

Deſert, and help digeſtion. . - | l 
The Filbert-Tree is in Latin called Corflus, 4 xggve, hun,, | 

a Nut, as much as to ſay a ſmall Nut. Rep | 
Filberis in Latin are named Avellane, quaſi Abellinæ, a | 10 

Name taken from a Town in Campania, formerly called E:ymdlogy- 

Abella, where theſe Trees were very common. mn 


- 


They were alſo called Ponticæ, becauſe that according to 4 


the Account given by Pliny, they were firſt brought from 4 
Pontus. | | E 4 
— RI * G | 4 
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Of Almond. 
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FF Here are two ſorts of Almonds, viz. the pifference 
ſweet and bitter, each of which have their 
peculiar Vertues. You ought to chuſe ſuch as c,;ce, 

are new, large, plump, of an high Colour, and 
| ſuch as have not been rotted by the Weather, 
and have grown in hot Countries. 


pe has wr. pod 
bon —— 


Sweet 


f 4 — , Treatiſe of Foal. HE . 


good ef- Sweet Almonds are very Nouriſhing, Qualify- 
bu feli. ing, and Pectoral, provoke Spitting, cauſe Sleep, 
_ _—_ Increaſe the ſeminal Powers, and are opening. 
- Bitter Almonds are deterſive, attenuate and ra- 
1 rify the groſs and viſcous Humours, provoke 
= Urine, and are much uſed in Phyſick. 1 
== Wleffets, Sweet and bitter Almonds, when dry, are hard 
8 of Digeſtion, continue long in the Sromach, and 
= cauſe pains in the Head. _ | 
= Principles. Sweet Almonds contain much Oil, but little 
Wo alt and Phlegm. 0 
_—- Bitter Almonds contain more Salt in them than 
| the ſweet ones, much Oil, and a little Phlegm. 
av Time, Age, Both the one and the other agree at all times 
iq and Conſti- to every Age, and all ſorts of Conſtitutions, pro- 
3 Ven. vided they be moderately uſed. 


3 | REMARK $8. 


"Almonds, .A £monds are Fruits much uſed in Foods, but ſweet Al- 

| monds are more than the bitter ones; both the 
— : one and the other grow upon a Tree, in Latin called 4myg- 
= The Leaves dalus, an Almond. Tree, which is cultivated in Gardens; its 
| and Flow- Leaves are ſo like unto thoſe of the Peach-Tree, that they 
=. ers of the can hardly be diftinguiſhed one from another. Their 
—=x Almond» Flowers do alſo much reſemble thoſe of the Peach-Tree, 


Mm iree. with this difference, that'they are more whitiſh, and not 
4 Purgative. | 2 | 2 
1 Almond- After your Sweet 4Imonds are bruiſed and ſteeped in Wa- 
|; I Milk, ter, they ſqneeze a Milky Juice out of them, which is gi- 


ven to Lean, Conſumptive and Pleuretick People, and does 
1 them a great deal of good; the reaſon of which is, becauſe 
= the Milk contains a great many oily, balſamick and em. 
1 baraſſing parts, fit for nouriſhing and reſtoring the ſolid 
* parts, moderating the violent motion of the Humours, and 
7 aAllaying their ſharpneſs. We 3 1 
1 | The difference of taſte between- the ſweet and bitter 
9 Almonds proceeds, in that there is leſs Salt in the ſweet 
1 ones, and that this Salt is perfectly confined and cooped 
| up by the Ropy Parts, inſomuch that it can make but a 
very flight impreſſion upon the Tongue. TA, A 
The bitter ones on the contrary, contain much ſharp 
E. Salt, which being but half embaraſſed with the oily Parts, 
IM caule a ſtronger but more diſagreeable ſenſation, Oc. — 


Wo; Oranges and hoe. 


Salt alſo that makes the bitter Almonds deterſive, opening, * 
and capable of rarifying groſs and viſcous Humours. 

It's ſaid bitter Almonds poifon Foxes and Poultry; they 
are alſo reckoned good to prevent Drunkenneſs. Plutarch 
upon this occaſion tells a Story of a certain Phyſician, who 
lived with Draſus the Son of the Emperor Tiberius, and 
who by the uſe of bitter Almonds became ſo great a 
Drinker, that he was neyer made Drynk, and out- did all 
* 7. lived in his time that way. 

ey extract from ſweet and bitter Amen an Oil The ci of 

mich * in Phyfick. It's obſerved that - that of the ſweet and: 
bitter Almonds grows not ſo ſoon rank, and will keep bitter Als 
longer than that of ſweet Almonds; the reaſon whereof mondj. 
is, that the bitter Almonds, being endued with more Salt 


than the ſweet ones, their Oil is allo better and leſs ſub- . 


ject to ferment and corrupt, 

They put Sugar to ſweet Almonds to preſerve them, 
and then they are very pleaſant, and uſually ſerved in 
Difſerts. They alſo bray ſweet Almonds, and mix this 
Paſte with Sugar and Roſewater, and this 3 make into 
Macaroons. Laſtly, Almonds make up a part o ſeveral Macaroons. 
delicious Dainties, too long here to be deſcrided. 


- 7 * 6 — 
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CHAP. XXIX. 
Of Pifacbes . 


0 u are to chuſe thoſe Piſtachoes that are Choice. 
heavy, very full, ns, of a pleaſant ſmell, 
and good taſte, 

_ Piſtachoes are of a moiſtning and pectoral Na- Good ef 
ture; they fortity the Scomach. create an Ap- feds. 
petite, and augment the Seed; they are opening, 
and very wholſome for lean Perſons, and ſuch as 
have a pain in the Reins of the Back. 


The immoderate uſe of P:ſtachoes heats too gail of- | 


much, cauſes Dizzineſs, and pains in the Head. fe#s- 
They contain alittle volatile and eſſential Salt, N 
and much Oil. 
They agree at all times, with every Age and Time, Ae, 


+4 
3 provided * de moderately 2 . 
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0 REMARKS. | 


Nacboes, in Latin Pilacia, Phiſtacia, or Fiflici, are 2 
Fruit both as to bigneſs and ſhape much like a green 


Almond, they are ſent dry'd into Europe, out of Perſia, 


Arabia, Syria, and the Indies, Pliny Reports that Vizellius 
was the firſt that brought them out of Syria into Italy, as 


Flacrus Pompeius a Roman Knight was alſo the firſt that 


Pill achoes 
preſerved, 


Choice. 


carried them into Spain. They grow in Bunches upon a 
kind of Indian Turpentine-Tree, deſcribed by Tbeopbraſtus. 
This Fruit fas two Rinds, the firſt is tender, and of a 


' greeniſh Colour, mixed with Red; the ſecond is White, 


hard, and brittle. . Its Almond is of a green Colour, in- 
termixt with Red within, and Green without, and of a 


very agreeable taſte. 


piſtachoes are moiſt ning, pectoral, and good for Phthiſical 
and Nephretick Perſons, becauſe of their oily and balſa. 
mick parts, that are proper to produce good effects. 
They likewiſe fortifie the Stomach, create an Appetite, 
and improve Seed, becauſe they contain ſome volatile 
Salts, which communicate a ſweet and agreeable heat into 
thoſe parts they touch. When Piſtachoes are uſed to ex- 
ceſs, they heat too much, and caule other ill Accidents, be- 
cauſe the heat excited by their volatile Salts, is augmented 
in proportion to their quantity, and afrerwards incom- 
modes the Party. | 7s 5; 
Confectioners after they have well cleaned the Pi fla- 
choes, preſerve them with Sugar, and then they have an 
excellent taſte. . 205 | XP 
_ 
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CHAP. XXX. 
Of Pine- Apples. 


ou are to chuſe ſuch as are large, white, 
tender, pleaſing to the taſte, and new ; 


for when they grow oldiſh, they acquire an inſi- 


Good Ef. 
fal. 


pid and oily taſte: 


They are very nouriſhing, allay the ſharp Hu- 


mours in the Breaſt, and are good for phtiſical and 
conſumptive People; they qualify the heat of the 


Urine, 


O Pine-Apples. 51 
Urine occaſioned by ſharp and pricking Hu- 
mours, and they increaſe Milk and Seed. ME 

They are hard of Digeſtion, and produce ma- Il eſſeds. 
ny groſs Humours, and therefore ought to be 
moderately uſed. 1 . 
They contain much Oil, and but little Salt. Principles. 

They agree at all times with young Men of a Time, Ae, 
dry and bilious Conſtitution. and Con- 


b 7 5 ſtitution. 
REMARKS. 


Pu, in Latin called Strobili, or Pinei, or Nuces Pine-ap- 

Pine or Coccali, are bony oblong ſhells, wrapt up Ples. 

in a'tkin 80 75 and reddiſh Skin, each of which incloſes an 

oblong, half round, white, tender and well-tafted Almond. 

Theſe ſhells are found in the ſcaly Pine-Apple, and can- 

not be ſeparated from the ſame, without heating them in 

an Oven; but then they open of themſelves, and diſcover 

the ſhell contained therein. 5 
The beſt of this ſort of Fruit comes from hot Countries, 

ſuch as Catalonia, Provence, and Languedoc. 

T heſe Fruits by their oily fubſtance ſupply the Blood 

Veſſels with a Chilous Juice, fic for reſtoring the ſolid 

Parts, allaying the ſharpneſs of the Humours, and increa- 

ſing Milk. In the mean time this Fruit having a Pulp 

that is ſomewhat ſolid, is not ſo eaſie of digefticn; and 
produces many groſs humours. AE | 
You may from Pine. Leaves extract an Oil which is Pine- 

pettoral, and ſoftning., . | leaves. 
Confettioners pre erve them with Sugar, after they Pine-ap- 

have for ſome time ſuffered them to be beated in order ples pre- 

to ſcour them. #7 Ferved. 


CHAP. XXX. 
Of Cheſuuts. 


Here are two ſorts of Cheſnuts, viz. wild Kinds. 
and Garden ones, the laſt are larger and 
better taſted than the other. You ſhould, in 

reſpect to both Kinds, make choice of the lar- Choice. 
geſt you can get, ſuch as are plumpeſt, and moſt 
E They 


Pulpy. 


CCC 
| _ Good ef- They are very nouriſhing and aſtringent ; 
Jets. their Rind is made uſe ot to ſtop the Whites in 
Ps, Mg ht. = Oy * 
I eſſeds. Cheſnuts are hard of Digeſtion, produce groſs 
Humours, and cauſe Wind. | 
13 Principles. They contain a little Salt, much Oil and Earth. 
1 Time, ge. They agree in cold Weather with young bili- 
and Con- OUS People, and thoſe who have a good Stomach ; 
fFinuion. but melancholy and old Perſons, as alſo thoſe 
E who abound with groſs and tartarous Humours, 
ouglit to abſtain from tnem. 5 
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ſuuts are Fruits that grow plentifully in ſeveral 
Places, and ſerve to feed a world of People; they 

are covered with a hard Skin, and guarded on all ſides 
with Points. This Skin or Shell opens into three or four 
parts, as ſoft within as Silk, and contains one or more 
Cheſnuts. Theſe Fruits when they are large, are by the 
French called Marons, moſt of which are brought from 
Viuares, and Limoſin. | . 
Cbeſnus are very nourifhing, by reaſon of the oil 
parts which they contain; they are alſo aſtringent, becauſe 
of their groſs, earthy and unrarified ſubſtance, which 
fixes and ſtops the violent mot ion of the Rumours z this 
ſame ſubſtance renders Cheſnuts hard of digeſtion, apt to 
produce groſs Humours, and cauſe Wind; for which rea- 
on they ought always to be well dreft and ordered, be- 
fore they are uſed, and mixed with ſome things which may 
promote digeftion in the Stomach. Sons 38 
After you have gather d your Cheſnuts, they ſhowld be 
| kept for ſome time before you eat them, for they will be 
c © thereby better reliſhed, and more wholſom, becauſe of a + 
| ſmall fermenration wrought therein, which a little ele- | 
| voates the parts of the Cbeſnuts, and makes them more eaſie 
bol digeſtion. | 
| Cheſnut- They make in thoſe Countries where no Corn gro 
bread, Bread of Cheſnuts, which they firft dry, and then reduce 
— this Bread is lumpiſh, heavy, and hard of di- 
5 ' Senion. 7 5 
Etymology. Cbeſnut in Latin is called Caſtanea, from Callanum, a 
: Town in the Province of Magneha, from whence Cheſnus 
were formerly brought. Galen in his Second Book of 


0 Cheſnuts aud Olives. 
the Nature of Aliments, reckons Cheſnuts in the number 
of Acrons, and one of the firſt Claſs amongſt them. 
Theophralus and Dioſcorides call it &i3g BAN Au, I. © 
Fuptter's Acron. P34 | | 


CHAP, XXXI. 
Of Olives. 


__ —— 


OU ought to chuſe ſuch as are large, pulpy, Choice. 
well preſerved and taſted, and thoſe that 
Cultivated in hot Countries. 
create an Appetite, fortify the Stomach, Good ef- 
diſſolve and expell the viſcous and groſs Hu- feds. 
mours fixed there, repreſs Reachings, and are 

little nouriſhing. | Y 8 

They produce no ill Effects, unleſs they are 17 effeds. 

uſed to exceſs. Lag 


Y 


* 


Salt. 

They agree in cold Weather with any ſort of Time, 4ge, 
Age and Conſtitution, provided they are good, aud Cone 
and well preſerved. BEL fiuaun. 


REMARKS. 


| Lives are oblong or oval and juicy Fruits, larger or 
ſmaller, according to the Country they grow in; 
care muft be taken to gather them before they are Tipe, 
end then they have a harſh bitter taſte not to de endured, 
becauſe their Salts are clogged and ſwallowed up by the 
earthy and groſs parts. | Mb x5 
© Olives are preſerved with Water and Salt, and then they 
become plealing to the taſte; the Reaſon is, becauſe the 
Liquor or Brire cauſes a little fermentation in the olives, by 
the help whereof the Salts free themſelves by degrees of 
the Earthy parts that do retain them; and afterwards with 
more lizhineſs and delicacy prick the Nervous Fibres of 
the Tongue. 7M 3 f 
The Brine produces another good effect in the lives; 
for by its ſaline parts it ſtops up the pores of this Fruit, 
and prevents the Air from entring too much into it, and 
"TO — | thereby 
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They contain much Oil, Phlegm, and eſſential Trinciples 
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54 A Treatiſe of Foods. | 
thereby cauſe a conſiderable fermentation therein, which 
deſtroys the Fruit, and ſoon rots them. | - 

Olives well preſerved create an Appetite, by gently 
pricking the ſides of the Stomach, not only by their acid 
Salts, but alſo by thoſe communicated te them by the 
Pickle. They alſo bind up and fortifie the Stomach by 
their earthy parts, which ſwallow up the over-abounding 
„ moiſtures that relax the Fibres of that part. 

Picholines. The Picholines are 0lives cut in ſeveral places, and then 

ſtee ped in Pickle; they are ſooner in a condition to be 

eaten than others, becauſe that by the help of the inciſion 
made in them, the- Brine or Pickle is ſooner and more 

a effectually communicated to their whole ſubſtance. 

0¹ of Oil of lives is much uſed in Aliments; it's of a quali- 

Olroes, fying, mollifying, anodine, diſſolving and deterſive Na- 
tuxe, good for che Cholick and Bloody-Flux, and is pre pa- 

red in this manner. | | - WY 

They get together in November, or December, a great 
quantity of full ripe Olives, and lay them by for a time in 
ome corner of the Houſe, where they aie heated, and 
thereby become purified of their watry moifture ; then they 
grind them in a Mill, and put them into Ruth or Palm 

PFrails, placed on the top of one another preſs ways, and 

Virgin Oil. — Erk Oil that comes from them, is called Virgin's- 
Oil. 3 N : 5 

Second Oil. They ſprinkle the Olives with warm water, and by 

Preſſing them a new, and ftill the more, there comes a 
. I Zood Oil from them | 8 
Third ou. This done, they ſtir the 01ives again, and ſprinkle them 
| with hot water, from which, thus ordered, there pro- 
5 another Oil full of dregs, and not ſo good as the 
Tel. N JE | | N a) 

Theſe Oils are eaſily ſeparated from the Water, be. 

cauſe they ſwim a top, but they ſend a kind of Lees to the 

bottom, which the Ancients called Amurce. h | 
 Thole Olives of which you deſign to make Oil, muſt ri- | 
pen till they are even rotten; and the reaſon is, becauſe 
the Sulphurous parts in them have had time to diſengage 
themſelves from thoſe groſs Principles, which before 

E 4 fixed them, which we know by the ſweetiſh and oily taſte 

| that then they had. They alſo let them ferment for. 

| ſome time before they preſs them, that ſo thoſe Sulphurous 

arts may free themſeives, and be more fully ſeparated 

from the watry and ſaline parts, with which they were 
united in the Fruits, Here tis to be obſerved, that you 
cannot extract a drop of Oil from green Olives, bat 
only a viſcous Juice, becauſe their Oily Principles are very 
Arictly united with their other Principles. | 
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Of Dates. : 57 
The Leaves of the Olive · Iree are aſtringent, and fit for olive- 
to ſtop the bleeding of the Noe, and Looſneſes. leaves. 
There are certain wild Olive-Jrees that grow near the 
Red -Sea, from which there ſweats out a Gum that ſtops Olive gum. 
Blood, and cures Wounds, 


The 0live-Tree in Latin called Olea, comes from the Greek Etymology. 


word IN,, which allo ſignifies the lame thing. 


** PE 


CHAP. XXIII 
Of Dates. 


O ovght to chuſe ſuch as are new, large, Choice. 
| Y ſweet, full of Juice, yellow, ripe, of a firm 
pulp, that is eaſily ſeparated from its Stone or 
Kernel, and has not been Worm-eaten ; thoſe 
are the beſt that come from the Regency of 
Tunis and Barbhary. | | | 
Dates are of a moiſtning and qualifying Na- 1 
ture, very nouriſhing, ſtop a Cough, are a little feds, Je 
deterſive, aſtringent, and proper for the Diſ- 
eaſes of the Throat; they are looked upon to 
be good for ſtrengthning a Child in the Mother's 
Womb. | | | DR 
They produce a great many ill Humours, and 7} effecks. 
therefore thoſe who feed upon them become full 
of the Scurvy, and ſoon loſe their Teeth ; they 
are hard of Digeſtion, and cauſe Obſtructions in 
the Fowels.: 4 | b 3 | 
ny contain much Oil, Fhlegm, and eſſential P, inciples. 


They agree at all times, with any Age, and 7rme, Mes; 


with all ſorts of Conſtitutions, provided they be and Con- 
moderately taken. 75 fſlinnion. 


REMARKS. 


Ates are oblong, round, pulpy, yellow. Fruits, a lit- 

tle more thick than long, and agrecable to the 

ratte. It contains a very hard, long, round, or greyiſh 
ſtone or kernel, wrapped up in a fine thin and white 
2 | 5 E 4 | Skin; 
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- 6 . 4 Treatiſe of Foods. 
; Skin 3 they grow upon a laxge Tree, in Latin called Palma, 
and in Engliſh the Palm -Tree. Wh 
| Theſe Fruits are not much uſed amongſt us, fave in 
Pbyſick; but they are much eaten in Syria, Beype, Africa, 
and the Indies; they never become ſweet in thoſe parts of 
Ppyain that botder upon the Sea, but retain an unpleaſant 
1 and harſh taſte. Some Authors report, that ſeveral of 
Date- the Eaftern Beople have made Bread and Wine of Dates. 
Bread, and Dates contift of many oily and embaraſing parts, which 
Wine, render them moift; nouriſhing, and proper to allay the 
1 ſharp Humours in the Breaft, and ſtop Coughing ; they 
are allo deterſive, aſtringent, and good for Diſtempers in 
the Throat, becauſe they contain a groſs and earthy Juice, 
_ of eſſential Salts, and capable to produce good ef- 
ects. : l OP 1 
POW SO The Date-Tree in Latin is called Dactylus, becauſe in 
Fymolcxy. — much like ones Finger, named uuνν in 
| reek. ; | 
| . It is alſo in Latin called Phenicobalanus, which is com- 
pounded of Jelvie, Palma, a Palm. Tree, and Balanus, an 
1 Acron, i. e. a Palm. Acron. | : 
| The Patm-Tree in Latin is named Palma, 4 Texdyy, 
| manu, a hand, becauſe the Leaves of this Tee are like an 
| open Hand, 1 55 
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bp a CHA P. XXIV. 1 
| oY J 


OU are to chuſe ſuch as are green, ten- 
4 der, well pickled; and of a good Taſte. 
Good ef- They are opening, provoke Women's Terms, 
Fehn. and good for ſuch as are troubled with Aſth- 
ma's, the Spleen, and Obſtructions in the Bow- 
| els: They create an Appetite, fortify the Sto- 
od mach, kill the Worms, and increaſe the Seed. 
effet. Capers, if uſed moderately, do no miſchief, 
but when taken to exceſs, they heat, and a little 
too much rarify the Humours. 
Prigeiples. Capers contain much eſſential Salt, and a little 


Oil. | 
£ "They 


Choice, 


tion. 


They agree in cold Weather, with old Peo- Time, Age, 


ple of a phlegmatick and melancholy Conſtitu- Op 


* 


REMARKS. 


Apers are a ſort of Tufts or Flowers, that grow on 
the tops of iſome particular Branches of the Caper- 


Tree. When they have attained to ſuch a bigneſs, then 


they gather and preſerve them with Water and Salt. 
If you ſhould tarry longer before you gather them, they'll 
open into a white Flower, wich four Leaves, in the form of 
a Crols, and then cannot be preſerved. 

Preſerved Capers are much uſed in Ragous, rather for 
Sauce than Food; they are preſerved for two Reaſons. In 
the firſt place, in order to diyeſt them of that unpleaſant 
tafte they have; and ſecondly, that they may be the lon- 
ger kept. We have already given an account how the 

alt produce theſe good effects, when we ſpake of 


Olives. | ; 
The Chief Vertue of Capers conſiſts in the eſſential 


Salt which they cont iin, which being endued with much 

motion and ſolidity, makes its way thro', by bruiſing and 

attenuating the groſs things that obſtruct their motion. | 
The Bark of the Ceper-Tree, and that of its Root alſo er- 

are uſed in Phyſick; they have the ſame Vertue, and con- B — 

tain the ſame Principles as Capers. 5 * 
The green Flowers ot a Spanilh Broom being preſerved * 


as Capers are, have very near the lame taſte, jand produce 


the ſame effects. ER | Pe | 
C apers in Latin are called Cappares, 4 Capite, a Head, . 
cauſe they reſemble ſmall Head. : 7 : * e Tmolg zg. 


— — — —— 3 
'c H A P. XXXY, 
Of Beans. © 
"Here are two kinds of Beans, viz. the Gar- Kinds. 
| den and Field Bean, the firſt are flat, 
ſometimes bigger and ſometimes ſmaller, uſu- 
ally of a whitiſh Colour, ard ſometimes of a2 


red Purple: They are contained, to the number 
of hve, in a thic long, pulpy Cod, made * 


0 Capers and Beans. of 


* n 


4 424 Treatiſe of Foods. 


of two ſides ; the other Beans are oblong, black- 


- iſh, whitiſh or yellowiſh, and growing, as well 


as the other, in Cods, but they are ſmaller, and 
of a rounder Form. You ought to chuſe, of ei- 
ther kind, ſuch as are tender, well grown, un- 
ſpotted, and that have not been Worm-eaten. 

Beans cauſe Sleep, allay the ſharpneſs of Hu- 
mours, provoke Urine, remove the Megrim, 
and are very nouriſhing ; they are deterſive 
and binding, when taken in Decoctions; they 


alſo make Flower of them, which is uſed in 


| Fl effects. 


9 Principles. 


Cataplaſms, for diſſolving, ſoftning, digeſting, 

and forwarding Suppuration. _ 
Beans are windy, and cauſe the Cholick. 

They contain much Oil, and eſtential Salt. 


' Time, 4ge, They agree at all times, with young bilious 
and Con- Perſons, and thoſe who have a good Stomach. 


(tirution, , 


REMARKS. 


B are a Pulſe much uſed for Food; they contain 
oily and balſamick Juice, «which promotes Sleep, by 
embaraſſing the Animal Spirits a little, and throwing them 
into a kind of repoſe, This juice is allo proper to give 
good nouriſhment, and to allay the Head-ach, by ſoftning 
the ſharp humours that caule them. 5 


* 


In the mean time Beans are lomew hat of a viſcous Suh- 


| ſtance, which when it ferments and raritizs in the Bowels, 


Dry d 
Beans. 


American 
: Beans. 


Etymelog y. 


{omerimes cauſes Wind and Ciolick, N 
They dry Beans in order to keep them the longer, but 
they have not fo good a taſte as they had betore; and that 
in all probability, becauſe in the drying of them they loſe 
ſome volatile and exalted parts, which contribute to make 


them of a more pleaſing taſte. 


The Stalks, Leaves, Cods and Flowers of Beans being 
taken in a Decoction, are ſoftning, opening, and cooling, 

There is za kind of Bean brought from America, of the 
{ame form and colour as ours, but ſmaller. This Bean is 
ſeparated in the middle by a ſmall and thin skin, and has 
quite another vertue than our ordinary Beans, ſot it very 
violently works both vwwards and downwards, 

Beans in Latin are called Fab, from ga, Comedere, 
to Eat, becauſe People eat a great deal ot tnis Pulſe, 


CHAP, 


Of Peaſe: 
Of Peaſe. | | 


Here are three ſorts of Peaſe ; the firſt are Xinds. | 
_ almoſt round, of a green Colour at firſt, Tt 

and as they di y, they become cornered, white or + 33 
yellowiſh; thele Peaſe are contained in longiſh, | 1 
cylindrical Cods, compoſed of two ſides; the 
ſecond are large, angulous, party-colour'd, white a 
and red, and grow in large juicy Cods; the laſt 
are white, ſmall, and contained in ſmall Cods ; 
thoſe of the firſt and third kinds grow in Fields, 
and thoſe of the ſecond are ſown in Gardens : 
When you come to chuſe of any kind of them, Choice. 

pitch upon thoſe that are tender, new, and not 
Worm-eaten. .' 2 ; 

_ Peaſe qualify the ſharp Humours of the Breaſt, Good ef- 
| ſtop Coughing, afford good Nouriſhment, are et. 

mollifying, and a little Laxative. e. 
They are windy, and bad for thoſe who are l effects. 
ſubje& to Gravel. . ne | 

They contain much Oil, eſſential Salt and Prindples. 

Phlegm. of ELLIS | 1 | 1444 
They agree at all times, eſpecially with young Line, e, 
People,andalmolt all ſorts of Conſtitucions,provi- Fo — _ 
ded they be uſed moderately : In the mean tine, 1 
as for thoſe Perſons who are full of groſs Hu- | =. 
mours, Peaſe does not agree well with them. {1 


REMARKS. 


Eaſe are a Pulſe much uſed for food; the ſmaller and Green | 
* greener they are, the better is their taſte, and thus Peaſe. - | | 
they are ſerved to the Tables of People of Quality, and 1 
ſuch as are for nice Eatmg. „ 5 4 
They alſo dry Peaſe that they may be the longer kept, Dry peaſe. 
but they have not when dry that taſte they had before z 
for the ſame Reaſon that we have already givea about 


dry Beans, | 
: Peaſe 
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ä ſometimes red, black, or ſpeckled: You ought. 


I Treatiſe of Foods. 


| Peaſe produce the greateſt part of their good effects by 
the help of their oily and balfamick parts, which embara- 
ſing the ſharp humours of the Breaft, ſtop Coughs; and 


by eaſily condenſing in the vacuities of the folid parts, re- 
Pair and nouriſh them. The firſt porridge gr boyling of 


Peaſe is ſoftning and laxative, becauſe *tis filled with the 
more diſſoluble Salts of this Pulie; theſe Salts iritating and 
pricking the inteſtina] Glands, cauſe them to let paſs thro" 
their pores a greater quantity of ſerous Matter than they 
were wont to do. _ x | 
Peaſe contain a viſcous and thick Juice, which cauſes 
wind, and produces groſs humours, and therefore they are 
not good for thoſe that are troubled with Gravel. : 
There are other ſort of Peale which they call Chick- 
peaſe, which are white, or red, black, or purple, and have 
the ſame taſte as your common Peaſe ; they are in ſhape 
almoſt like the head of a Ram, and therefore this Plant 


 Eyymology. has been called Cicer arietinum. They are contained in 


{mall Cods like Bladders, and not much uſed for Food, but 


more in Phyſick. The red ones are eſteemed before the 


others, 
Cbick peaſe provoke Urine, Women's Terms, and allay 
the ſharp humours of the Breaſt; they make uſe of them 


by way of decoction for the Stone and Cholick in the 


Reins. | 


28 Etymology. peaſe in Latin is called Piſe, à les, or vlan Coridit, 


it is Falen; becauſe if you do not ſuſtain the Plant where · 

on Peaſe grow, it falls. h 
It is alſo ſaid that Peafe came from the City of Piſa, 

where they grew formerly in great plenty. TIT 


» — 
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HA. NOVEL. 
| * Of French or Riduey- Beau. 


THEY Eat French-Beans gither in the Cods 
or without; they make uſe of them in 


their Cods, when they are green, tender and 


young; but as ſoon as ever they grow hard and 
whiter, and that the Bean is come to a certain 
bigneſs, they ſhell them: Theſe Beans, which 
are like a ſmall Kidney, are uſually white, and 


3 


0 French-Beans. 61 


to make choce of ſuch as ære tender, well grown, 8 
plump, not Worm-eaten, and may be eaſily 
| boiled. 


French-Beans provoke Urine, and Women's Good ef- 
Terms; they are very nouriſhing, and of a diſ- jeſs, 
ſolving qualifying Nature; they make uſe of the 
Flower of this Bean in Cataplaſms. | 
French-Beans are windy, burden the Stomach, Il effects. 
and ſometimes cauſe Reachings, and Inclination 
to Vomit. 5 


They contain much Oil, eſſential Salt and 7rinciples, | 


Phlegm. 


They agree at all times, with thoſe that have Time, Age, 


a good Stomach, and are Young and Hail; but 2 Con- 
weakly People ought to abſtain from them. ſtitation. 


e 3 


Hey Sow French. Beaus in the Spring, and ſometimes 
after Harveſt, for tis a Pulſe much uſed when young, 
they have then a good taſte, but when they cauſe them to 
be dried, for the preſerving of them, they have not that 
agreeable taſte they had before, but are ſubjeR to the 
ſame alterations as dry'd Beans and Peaſe. 7 
The white Frencb- Beans are the moſt common, but theß 
are not the more delicious, the red ones are much better 
taſted, and more wholſom, for they are leſs windy, and 
| eaſier of digeſtionz and the reaſon of this difference may 
de, that the red French.Beans have more exalted Principles 
im them, which may be known from their red colour, 
which uſually proceeds from a ftrong attenuation and ra- 
rifying of the Sulphurous parts. 
We have taken notice that thoſe French- Beans which are 
ſooneſt boiled are the moſt wholſom, becauſe they conſiſt 
of a Subſtance that is not much united and bound up in 
its parts, and which eaſily digefts in the Stomach. 
French Beans contain the ſame Principles, and produce 
the ſame effects as Peaſe; and therefore to ſet forth their 
Vertues, we have no more td do than to reaſon in the 
ſame manner as we have done in reſpe& to Peaſe. All the 
difference we find between theſe two ſorts of Pulle is, that 
French-Beans are a little more windy, and harder of di. 

geſtion than Peaſe, | | * 

 _  French-Beans in Latin are called Phaſeoli, or Phaſell, à 

| Phaſelo, +a little Ship, becauſe tis pretended that the Seed 

of this Pulſe in ſome meaſure reſembles a little —_ 
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6s I Treatiſe of Bits. 


CH A p. XXXVII. 
| Of Lentils. 5 \ | 
Kinds; * are two ſorts of Lentils; the firſt of 


which are ſmall, orbicular, thin towards 

the edges, raiſed up in the middle, round, hard, 

flatted, white, yellowiſh, or blackiſh, and two 

or three of them together in ſmall Cods ; theſe 

in Latin are called Lentes minores : The other 
aretwice or thrice as big as thoſe of the firſt ſort, 

and you muſt chuſe both of the one and the other, 

ſuch as are plump, and eaſily boiled. 5 

Good ef- Lentils afford indifferent Nouriſhment, allay 


fes. the over-fervency of the Blood; are deterſive 


and binding when you eat them whole, but 
_ laxative when the plain Decaoction of them is 
only uſed. 

It effets, Tentils produce groſs and tartarous Humours, 
__ cauſe Obſtructions in the Bowels, and are look- 

eld upon to weaken the Eye-ſight 
Principles. - They contain an indifferent quantity of eſſen- 
tial Salt, and much Oil and Earth, ' 
Time, Age, Lentils agree at all times, and at any Age, with 
and Con- Perſons of a hot and cholerick Nature, and 


8 ſiurion. phlegmatick Conſtitution; but thoſe who are 


Melancholy, and abound with earthy and groſs 
Humours, ought to abſtain from them. | 


REMARKS. = 


. ENTILS are much uſed in Lent-time, they bind up 
and qualify the too great Motion of the Humours, 
by their grois and earthy Juice, which thickens the Liquors, 
and gives them a greater Conſiſtence than before. | 
Lentils looſen the Body when uſed in Decoctions, be- 
cauſe the Water diflolves no more than the effential Salts 
of this Pulſe, which are proper to produce this Effect, 
leaving their earthy Parts behind, which chiefly comtribute 


to make the Lentils aſtringent, as we have obſerved al- 
—_.” | Lexi 


Of Lentils, and Rice. 


K. 


Lentils in Latin are called Lentes 4 Lenis, Sweet, be- Eiymology. „ i 
caule they formerly believed, the uſe of Lexis would make 1” , Fa 
the Humours ſweet ; or becauſe Lentils are ſmooth, and »: 

. ſoft to the ta fte. | ; N 
C H A P. XXXIX. ; } g 4+ } 3 
a a 0 . . = | = 1 


Ou are to chuſe ſuch Rice as is clean, Choice, | WW 
white, new, plump, hard, and ſwells it 
when 'tis boiled. 1 1 

Rice is ſoftning, thickens the Humours, mo- Good , 1:89 
derates a Looſeneſs, increaſes Seed, repairs and os I: 
ſupplies the parts of the Body with good Nou- 
riſhment, ſtops ſpitting of Blood, and is good 
for pthiſical and conſumptive Perſons. —_ 

Rice is windy, and heavy upon the Stomach, ef; 8s. 

and the over-frequent uſe of it cauſes Ob- 
ſtructions. 05 . | $2 
It contains much Oil, and an indifferent quan- Principles. 
tity ef Salt. „ 

It is good at all times, and for Perſons of any Time, Ase, 
Age, whoſe Humours are too ſharp, and much 4 Co. 
agitated, and for thoſe, who having impaired * 

their Strengh, ſtand in need of ſome Food to re- 
ſtore them. | „„ 


** us, 
< RIS. It bog” 8 
* 43 
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© HE Plant which bears Rice is cultivated in moift | 
and marſhy Places ; for as Rice abounds in Oily | | 
Principles, thoſe fat Earths ſupply it more abundantly than : | 
others: Of all the parts of the Plant, there is none but UH 
the Grain or Fruit that ſerves for Food, and the ſame is 1 
blackiſh, oval, and oblong, growing in Cluſters, and in- 1 
dcloſed in a yellowiſh, rough, little Cod, that terminates 
in a ſmall String. The uſual way of dreſſing Rice is to 
boil it in Milk: It's allo ſometimes put into Soop; but the 
Eaſtern People uſe it altogether, and much oftner than 
Wwe. | * ö 
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15 Xie is of a ſoftning reſtoring Nature, and by its oily, 
\ balſamick, and embaraſſing Parts, affords good Nouriſh- 
ment: It alſo ſtops Looſeneſs, and ſpitting of Blood, in 

thickning the ſharp Humours a little, by its viſcous and 

Slney Juice, and thereby allaying the over»violent Motion 


n Ie. 1 * 8 * 
» — 
6 ; 


In the mean time, Rice being cloſe and compact in its 
Parts, is ſometimes heavy upon the Stomach, and as it 
does not eaſily digeft, but remains a long time in the firſt 
Paſſages, it ferments, rarifies, and cauſes Wind there: It 
may allo cauſe Obſtructions, by its dull and groſs Juice, 
which ſtopping in the ſmall Pipee, hinders the Liquors from 
circulating. Ee: ww | | 


„  OQHARE XC 
6 Of Groot. 
Cboice. OU are to chuſe ſuch as are new, well 


cleaned, white, and not muſty, and made 
of good Oats. - | ES Kite 
Eood, ef- It's moiſtning and qualifying, and fit to emba- 
Fellu. raſs the ſharp Salts in the Breaſt, Blood, and 
other Humours, to cauſe Sleep, to cool, to re- 
medy conſumptive Diſtempers, and to afford 
good Nouriſhment to. the Parts ; they uſe it by 
way of Decoction made with Water and Milk. 


7 It. effets, Oatmeal lies a little too heavy upon the Sto- 


Principles. mach, and cauſes Wind. 
Time, Age, It contains a midling quantity of eſſential Salt, 


| 5 and Con- and much Oil. 


ſtitution. lt agrees at all times, with every Age, and all 
ſorts of Conſtitutions, and eſpecially with thoſe 
- whoſe Humours are very ſubtil, fharp, and in 

au extraordinary Motion. R 


REMARKS. 


oo r is nothing elſe but Car diveſted of its Husk 

5 and outer Parts, and made into large Meal by the 
Saus of a- Mill. | . , 

þ Ee | t's 


fies the ſame thing. 


_ ought, to abſtain from it. 


It's very commonly uſed; they boil it in Water or Milk: 
It cools and moiſtens much, and produces many other good 
Effects; becauſe it contains, as well as Rice, oily, balſa- 


mick, and embaraſſing Parts, which operate in the ſame 


manner as thoſe of Rice do. | 3 
They alſo uſe Barley-meal boiled in Milk or Water; and 


this Aliment well ordered, is very pleaſing to the taſte, 
and has the ſame Vertues as Groot, yet is not quite ſo 


Nouriſhing. Lou are to chuſe ſuch Barley-meal as is new 
dreft, full, white, and dry: The beſt is that brought from 
puri in Rae | 5 5 5 
They alſo of Milk and Flower make a very common 
Diſh, which moiſtens, and is very Nourifhing, with which 
they feed Infants. It's a Food very pleaſing to the taſte; 
and very wholeſome. 3 „ e 
Groot in Lat in is called Grutum, 4 yeire, which figni- 


* 


CHAP. XII. 
Of Mille. 


—vyB 


— 


5 Y OU ought to chuſe Millet that is white, Choice, | 


plump, large, hard, ſhining, and of a 


| ſweet and agreeable taſte, _ 


It's Anodine, of a ſoftning Nature, proper Good ef- 
to ſuppreſs and embaraſs the ſharp hamours 1a feds, 


the Breaſt : It's a little Binding, and allays the 


too violent Motions of the Humours. Wo 
It's a little windy, eaſy of, Digeſtion, and hea- Ii efe#s. 

vy in the Stomach. RAT 3, 

It contains much Oil, and a little eſſential Principles. 


Salt. Fo > 
It agrees at all times, and to any Age, with Time, Age, 


Perſons of a bilious Conſtitution, and ſuch as 4 Con- 


have a good Digeſtion ; but melancholy Peo- aun. 


ple, and thoſe that abound with groſs Humours, 


d 
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REMARKS. | 


"I" HE Plant which bears Miles grows eaſily in moiff 
. ſandy, and ſhaded Places: Its Grain, which indee 
is much uſed for Food, is ſmall, almoſt round or oval, 
- yellow or white, and 7 8 up in ſmall, thin, and tender 
| Shells or Husks. Of theſe, and Milk together, they make 
a kind of Diſh which in taſte is much like unto that of 
Nice: Millet is allo. much like unto Rice in its Principles, 
and the Effects produced by it; and all the difference be- 
ttween them is, that Rice is ſtill more agreeable and nou- 
riſhing than Miller. . | 8 | 
The Seed of Millet being reduced into Flower, is uſed 
U = in anodine and diſſolving Cataptlaſms 
*.. Tymology. Millet in Latin is Milium, becauſe the Grains of it grow 
; in great numbers, and as it were by Thouſands, upon the 
0 Plant that bears them. 5 1 


y 2 a a r 
— 


CEA p. XII. 
Of Aniſe, 


ou ought to chuſe ſuch Aniſe-ſeed as is 

| Y large, clean, plump, freſh gathered, of 
a good ſmell, and ſweet taſte, yet intermixed 
l with a little agreeable ſharpneſs. 1 
Good ef. Aniſeed fortifies the Stomach, expells Wind, 
feds. is Cordial, allays the Cholick, increaſes the 
Milk of Nas and N rf vv 4 

| The too frequent uſe of Aniſe-ſeed renders 
dee the Humours ſharp and agitated. . 
Privei 1 $a 8 "4 contains much fine Oil, and vola- 
Tims. 1 It agrees at all times witk Old and Phleg- 
7 2 matick People, and with thoſe who are ſubject 
ion. to 3 and Cholick, and have a weak Sto- 


Choices 


— 


" REMARK & 


or rather very lightly and tenderly to prick the little 
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REMARKS. . | 2 


Niſe is a ſmall Seed of a green gray Colour, which is | 14 
commonly called Green Aniſe, to diſtinguiſh it from | i 1 

the other Aniſe-ſeed which is preſerved. The beſt comes 1 
from Malia, and Alicant, and that from the laſt place is 

is not ſo agreeable as the other. | h 

Paſtry Cooks make very good. Biskets, wherein they 
put Aniſe-ſeed, and alſo put this Seed into other Compo- 
fitions,” in order to give them a good tafte, and Aroma- 
tick ſmell. 88 | | 
Aniſe-ſeed helps Digeſtion, and fortifies the Stomach by 
its volatile and exalted Principles, which in this part excite 
a gentle and moderate heat, and which attenuate and dif- 
ſolve the Foods contained therein. Aniſe-ſeed alſo expells 
Wind, by rarifying the viſcous Juices, which by their. 
heavy and groſs qualities ftop np the Wind, and hinder it 
to break out. Hence it is alſo that Ansſe-ſeed allays the 
Cholick, that very often is cauſed by Wind, and muft 
ceaſe as ſoon as the ſame is expelled. Laftly, Aniſe-ſced 
ſweetens the Breath by its Aromatick taſte and ſmell, and 
that proceeds from the volatile Salt it contains, which 
being joined with the exalted Sulphurs, are fit to tickle, 


Nervous Fibres of the Tongue, and the inner Tunick of 
the Noſe. N | 4 EL | | - 3 
There is another fort of Aniſe-ſeed called China, or China 
Siberia Aniſe, and is of the ſhape and bigneſs of the Seed Axiſe. 
of a wild Gourd, bur of the taſte and ſmell of our 4niſe-ſced, : 
thoſtronger. It's very rare in Europe; the Chineje mix 
it with their Tea, and Sherbet, to make their Liquor 
more pleaſant. This Aniſe-ſeed has the ſame Vercues, 
and every way the {ame Principles as ours. | 

iſe in Latin is aviſum, quaſs ayiaiTov, quod cibi ape, Etymology. 
temiam præſtet, becauſe it creates an Appetite, or elſe, xi 
evinn Tas WwTIWUATEYTSS, quod renfiones flatulemas laxet, 
becauſe it expells Wind, Cc. EY 3 


* 
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Diſſerence Pio 


"Principles. Bread contains much volatile co Oil, 


"A Treatiſe 7 Foods. 


CHAP. I). 
0 Bread. 


tis made of, according to their reſpective 
pProportions, according as the Dough is prepa- 
8 red, and according to the way of Baking it. 
Choice. The beſt 1s that made of good Wheat Flower, 
wherein they leave a little Bran, which is well 
| kneaded, and ſufficiently fermented, and laſtly, 
well baked, with a moderate heat, ſo that it 
ought not to be neither too hard, nor too 
ſoft. It ought not to be eaten too new, be- 
cauſe it will clog the Stomach, but you ought 
rather to ſtay till it is a little Raliſh. 
od ef. Bread is nouriſhing enough, and good Food; 


d. Bread Cruſt toaſted is binding, but the Crumb 


uſed in Cataplaſms, ſoftens, digeſts, aas, 
and diſſolves. 
Neffeds. Bread produces no il effects, unleſs eaten to 
oxceſs, or that it be ill made. For Example, when 
tis too much baked, or not enough, it is hard 
of digeſtion, and heavy upon the Stomachgy, | 1 
an 
„ | 
Time, Age, Bread agrees at al times with any Age and 
* 1 of Conſtitution. 5 


REMARKS. 


Bu, is nothing elſe but Dough baked, 2nd very 
nouriſhing, becauſe thoſe things of which it is made 
are full of unctious, oily and balſamick Particles. The 
' Crumb of Bread uſed in Cataplaſms, is of a ſoftning, di- 
geſting and diſſolving nature, becauſe it contains many 
oily and phlegmatick Principles, fit to render the Fibres 
of thoſe parts more ſoft and ve? hs and becauſe alſo it 
does by its volatile Salts open the Pores of that ſame part, 


and attenuate and diſſolve the groſs Juices got together 
therein. The Cruſt of Bread toa ec, is of a binding na- 
ez 


Read differs according to the various things 


ture; and the reaſon is, becauſe that being become very | 
porous and ſpongy, by undergoing a kind of Calcination, 
it [wallows up the abounding moiſtures that relax the 
parts, and gives a greater conſiſtence to the thin Liquors, 
that too eaiily are evacuated. | 

Bread is ſo neceſſary a Food, that we cannot but take 
the more notice of it; we eat nothing almoſt without 
Bread, and even without it the moſt part of Foods which 
we do eat would grow loathſom to us. There are but 
few Nations that do not uſe Bread, but Wheat does 
not grow every Where; ſeveral People make Bread, or 
lomething that ſerves in the ſteal 9 ir, of other things. 

It is ſaid that in ancient times, inffead ot Wheat, they. Acron 
made Bread of Acrons, and Bea. i -3rui:z and we are al. Bread. 
ſured that there are ſtill ſome People in che Wor'd that do 
make ute of them. | LES 


Cheſnuts and Dates h 


ave alſo be-3 uſed to make Bread Cheſnz 


of, as we have taken notice before, in tpeakin 


Foods. | 
The Americans m 


g of thole aud Date 
| N Bread. 
ake a well-taſted Bread of the Roots 


| "7 the cs RoorBread, 
called Caſſavee, tho the Juice ot theſe Roots is poiſonous, ; 
but looſes that itl quality by being dreſt and baked. 10 
Some Authors give us an Account that in ſome places Mortar 
they dig a kind of Mortar out of the Earth, which they 3544 
bring to a fine Flower, of which the People make Bread 
and Cakes ; this indeed is very ſtrange, and wants Con. 
fie G | | | | 
In the Molucca's, and divers parts of the Eaft, they Bread 
make uſe of the Pich of certain Trees to make Bread ot, made of 
and the ſame by the Inhabitants of theſe. Parts is called the Pub of 
Jagdu. e „„ Trees. 
The Iſlanders, Laplanders, and ſeveral other Nations, 
let Fiſh be dried and hardned with Cold, which they Fiſh Bread. 
make afterwards to ſerve them inſtead of Bread. Some 
I'eople alſo about the Gulph of Arabia, make Bread of 
Fleſh dry'd in the Sun, and they mult have died ot Hun- 
ger, had not they fonnd out this Invention; for their 
Land is ſo barren, that nothing grows upon it. 
Other People have dried the fleſh ot ſeveral Animals, 
and mixing the fame with the Barks of Trees, make 
Bread of it, And in ſome Places they make it alſo of cer- 
tain ſorts of Nut-hels. In ſhorr, we thould not ealily NMuſbe l- 
make an end, ſhould we give an account of the leveral g,oyuq. 
Ingredients, wheteof People in ſeveral parts of the World 
have been obliged to make Bread ; either becaule their 
Soil will produce no Corn, or b=cauſe they mutt other- 
wiſe periſh with cruel Hunger. Father de Ferire in his 
-Nacural Hiftory of the Antilles, ſays of the Iſland of Gua- 
daloupa, that the Inhabitants for fear of periſhing with 
| F 4 Hunger, 


1 
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there, called Courbaria. ; 


makes the beft Bread, and is moſt in uſe, | 
Difference Wheat differs very. much, according to the Country it 
| grows in; you ought to choole that that is clean, dry, 
_ heavy, and plump, They lay it by for ſome time before 


s 


from the groſs matters that do incymber them. 


Latin is cated Triticum, à triturare, becauſe tis ſeparated 
from the Ear by thraſhing. i | 
Ide leſs Bran you leave in the Wheat Flower, of which 
you make Bread, the more nouriſhing and better taſted 
the Bread will bez but on the other hand, tis harder of 
_ digeſtion, and heavier upon the Stomach, becauſe the 
ſmall parts of the Flower unite ſo cloſely one with another, 


it that makes the Bread ſo cloſe; whereas on the con- 


the parts of the Flower, makes the Bread more porods, 
and eaſter to be attenuated by the fermentation of the 


that pleaſes a great many People, It's not ſo nouriſhing 
* As Wheat-Bread, and is a little Laxative. © | 
It contains much Oil and eſſential Salt. It's called $e- 
| time. 1 88 vp: * 
zuciples, Barley is alſo uſed to make Bread with, and the ſame ig 
mr 1 cooling, but not ſo nouriſhing as that of Wheat or Ries 
Latin tis called Hordeum, a corrupt Name; for anciently 
ment; becauſe they made uſe of Barley for that purpoſe. 
There are two kinds of Oats, one that is ſowed, and the 


kind, as we have obferyed in the Chapter of Groot. N 
in the more Southern Countries they ſeldom make Bread o 
it z but the Northern People, among whom other forts of 
Grain do not Brow, make Oat-Breal, which is Nouriſhing 


— 


N Hunger, wade Bread of the Fruits of 2 Tree growing 
nen. - Of all che kinds of Corn uſed, Wheat is that which 


tis uſed, that ſo it may ſweat out a kind of moifture that 
is in it, and that its active principles may be a little freed 


: : . Principles. Wheat contains much Oil and eſſential Salt, and in ; 


ttat there are hardly any pores left iti them, and that is 


_ trary, when there is a little Bran mixed with the Bread, | 
- this by its groſs parts hinders too cloſe an union between 


Sͤtomach. Moreever the Bran is deterſive, cooling, and 
pProduces other good effects. 

Kie. Rie is another ſort of Corn, of which the Northern 

8 bat Nations uſually make their Bread: It's allo uſed in other 


parts, but not ſo much as Wheat: We mix it ſometimes 
with Wheat, in order to give a ſort of taſte to the Bread, 


cale in Latin, 4 Secare, to cut, becaule tis cut in Harveſt: 


Barley ng much Oil, and a little eſſential Salt. In Z 
the Word was Fordeum, à pogfn, Nu:rimentum, Nouriſhs 


other wild, the laſt of which is not fo nouriſhing as the 
other. Galen pretends," that Oats is good tor nothing but 
Horſes : However, *tis often employed for the uſe of Man- 


enough, 


N 0 | N £ " | 
\ 4 * . *4 * 0 a | l 


enough, and ſerves them very well. Oats contain much Principles. 
Oil and eſſential Salt: It's in Latin called, Aena, ab Auere, | 
earneſtly to deſire; becauſe tis excellent Food for Hories, 
and they Neigh when they ſmell it. | WE” F 
" Buck-Wheat is alſo made uſe of in ſeveral Places to make Puck whear 
Bread of, which is eafily digeſted, but not ſo nouriſhing as T 
ours: ae Corn r much * and a little —_— Principles, 
Salt. Latin tis called Fagomrum, from Fagus, a | 
tree, and the Greek word, wopes, Wheat; that is, Wheat EAmoeτ 
Whoſe Corn is like unto that of the Seed of Beech: It is 
alſo called Sarracenicum, becauſe it formerly grew plenti- CO: 
fully amongft the Jaragens. 1 eee 
There grows in ſeveral parts of Africa, Ata and America, Turkey- Gs 
a kind of Corn called Mays, and ſuch as we commonly e:. 
name Turkey-wheat. They make Bread of it, which is 
hard of Digeftion, heavy in the S:omach, and does not 
agree with any but ſuch as are of a robuſt and hail Con- 
ftitution. It contains much Oil and eſſential Salt. Principles. 
They alſo make ſeveral ſorts of Bread of Millet, Rice, Bread of - 
and bearded Wheat, which is a kind of Millet, 3 and Millet, &c. 
ſeveral other Grains; but theſe are hard of Digeſtion, and 
are 2 by a great deal ſo well taſted as our ordinary 
Biead. a] ; | 5 | | 
In order to make good Bread, you ought in the firſt Sm 10 
place to mix good Leaven with the Flower: This Leaven nate bread. 
is commonly a ſouriſh Dough, which being compoſed of | 
volatile and acid Salts, agitates and divides the inſenſible 
parts of the Flower, by a Fermentation it excites therein, 
And renders the Bread lighter, more porous, and eaſier of 
Digeſtion. | | e 8 
n the next place, regard ought to be had to the des». 
gree of ann Water you pour on the Flower ; for 
| þ it be too cold, the Fermentation will be but imperfect; 
but if on the contrary too hot, the matter thereby fer- 
ments too quick and too violently, and fo corrupts and be” 
comes ſour, as we ſhall explain hereafter.  _ 
In the third place, you muſt knead your Dough w 
that it may be equally mixed with the Leaven ; a 
_ alſo thereby aſſiſt the internal Motioas of its inſenſi- 
ble Parts. | * | 
In the fourth place, you muſt for ſome time leave it 
well covered, in a place that is moderately hot, that fo it 
may ferment enough and ſwell ; but if it continue too long 
in this Condition, the acid Salts of the Power having 
time to raiſe themſelves conſiderably above the other 
Principles, andſo to be diſengaged from the oily Parts that 
do detain them, they do aiterwards make the Bread four. 
- Laftly, It's neceſſary you have regard to the heat of your 
Oven in baking Bread; for F the ſame be too great, it har- 
„ 5 diem 
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A Treatiſe of Fonds, 


dens it 5 if too weak, the Bread remains Doughy, will ye 
re heavy in the Stomach, and be hard of Digeſtion” "lh 
| caves Unleavened Bread, called in Latin Panis afimus, is no- 
ed Bread, thing elſe but Bread without Leaven. g | 
| +, That, that Dough or Paſte, of which Bread is made, may 
be rendred finer, and of a more agreeable Tafte, they 
mir it with divers Ingredients, and make of the ſame ſe- 
Paſtries, veral ſorts of Paſtries, too tedious to be mentioned here: 
| Only 1 fhall ay, People ought not to uſe themſelves too 
"MY much to them, not only becaule they are almoſt all hea- 
1111 vy upon the Stomach, and hard of Digeſtion, but alſo be- 
© Cauſe we ought, as much as can be, to prefer plain before 


* 


Compound Foods. iN | 
Bread in Latin is called Pais, from waa, to eat or | 


elle from ay, All, becauſe when one has Bread, we may 
diſpenſe with all other Foods. 83 


n 


— 2 


A. XIV. 
hs Ot Cabbages. " 


Kinds, Here are ſeveral forts of Cabbages which 
II © they ſow in Gardens, and ſuch ought 
Choice. to de choſen that are tender, large, and ful]. 
Good ef. Cabbages are an indifferent Nouriſhment, de- 
fett. terſive, and heal Wounds : Their firſt Liquor | 
| after boiling, is Laxative, and the laſt aſtringent: | 
The Red Cabbage is more Pectoral than the o- 
thers, good for the Pthiſick, and qualifying 
the ſharp Humours of the Breaſt, 
Cabbage produce groſs Humours, cauſe Va- 
pours, and are hard of Digeſtion, and therefore 
they uſually boil them well before they are eaten; 
and they alſo put a little Pepper upon them, in - 
order to help the digeſting of them in the 


| Stomach. _ 2 WE hz 
Principles. Cabbages contain an indifferent quantity of 
. Oil, and much eſſential Salt and Phlegm. _ 
Time, Age, They agree, while they are tender, with young | 
115 an., People of a bilious and ſanguine Conſtitution; mw 
{firaion but as ſoon as ever they ceale to be tender, that 


 Weſſedts, 


s / 


- 
* 


0 Cabbages? 


is, grow hard, they ought not to be made uſe 
| of by Perſons of any Age or Conſtitution, - 


REMARKS. 


Abbages are Plants well known, as being very com- 

_ monly uſed z they were much eſteemed by the An- 
cients, ſince C hryſippus, Dieucles, Pythagoras, and Cam, took 
the pains to write ſeveral Volumes to deſcribe the Nature 
of them. The Jonians had ſo much Veneration for them, 
that they ſwore by Cabbages, and were therein as Super- 

ſtitious as the Egyptians, who gave divine Honours to Leeks 
and Onions, for the great Benefits which they faid they. 
received from them. CET. | | 
he firſt boiling of Cabbage, I mean the Liquor, is laxa- 
tive, the laſt aſtringent; becauſe their moſt diſſoluble part, 
viz. the Saline, ſcon diſſolves, and the Salts pricking the 
Inteſtinal Glandsa little, cauſe a light Evacuation ; but the 
ſecond, on the contrary, finding in a manner no more Salt 
for to be diſſolved, receives nothing but the more earthy 
| Subſtance of the Cabbage, which is proper for thickning the 
* Liquors, and giving them a greater Conliftence. 
Hippocrates cauſed Cabbages to be boiled twice, and then 
preſcribed them to be eaten by thoſe who were trou- 
bled with the Gripes, Bloody-flux, or Spitting of Blood ; 
by this means Cabbages were diveſted of their purging 
Quality, and nothing but the groſſer part is left behind, 
which is the more aſtringent, according to the following 
Lie 85 | | | | 


/ 


Fus caulis | ſolvii, cujus ſubſtantia ſtringit. | by, 


Red Cabbazes are more Pectoral than others, beuſe Red-Cab- 
they con:ain a more oily and viſcous Juice, that is proper age 
to intangle the ſharp Humours of the Breaſt : Ot theſe 
they make a pectoral Syrup, that is very good and whole- 
ſome, and much uſed ia Phylick. -» | Erymolog ys 
Cabbage in Latin is named Braſſica, c g), vor 
rare, to eat; becauſe the Cabbage is of the firſt rank of | 
N Herbs that are edible. | "0 
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HAN XLV. 
Of Artichoaks: 


> FIHEY are ſowed in Gardens, and uſed for 
I Food, you ought to chuſe thoſe that are 
Choice. large, tender, and plump... "OP | 
Good Ef. They are of an opening Nature, remove Ob- 
ſtructions, are a Cordial, and cauſe Sweating : 
They are likewiſe very nouriſhing, purify the 
| Maſs of Blood, and promote Seed. 
HW effets, Raw Artichoaks are windy, hard of Digeſtion, 
and heavy upon the Stomach ; whereas thoſe 
 _.. . that are boiled are eaſily digeſted, and produce 


no ill effect. . 

. They contain much Oil and eſſential Salt. 

ee, Artichoaks agree in cold Weather with Old 
Time, Ae, people, and ſuch as are of a phlegmatick and 


And C 
125 — melancholy Temper. : 


- REMARKS. 


AN Ariichoat is a kind of Thiſtle. It is obſerved, that 
2 it grows very eaſily in thoſe Soils where they throw 
Cinder ;, the-reaſon is, becauſe there is much alkali Salt in 
thoſe Cinders, which produces much good; for that Salt 
preſently mixing with the earth wherein Artichogks are 
* 5 er attenuates and rari ſies the Juices thereof, which 
being grown more ſubtil, do the more eaſily paſs thro the 
| - Pores of the Root, and diſperſe themſelves into all the 
parts of the Plant. Moreover, this alkali Salt, receiving a 
volatile Acid into its Pores, which flutters continually in 
the Air, aſſumes a new Form, and becoming a nitrous Salt, 
half fixed and half volatile, afterwards does diftribute it 
ſelf into the Pipes or Channels of this Plant, ſerves for 
its Vegetation, the Purification of its Juices, and the in- 
creaſing of the quantity of eſſential Salts wherewith this 
Plant doth abound. 2 
Every Body attributes the vertue of increaſing ſeed to the 
Artichoak ; I believe thoſe pungent and ſharp things wheres 
uith we ſeaſon Articboaks, ſuch as Pepper and Salt, contri- 
bute more than Artichoaks to it. In the mean time, as they 
contain many oily and balſamick Parts, united with * | 


/ Artichoaks and Sparagraſs- wy. 
tial Salts, they may increaſe the Seed, which is alſo very 0 
Oily and Saline: Artichogks alſo remove Obſtructions, are 5 
of an opening Nature, and provoke Urine by their nitrous 
Salt, which diſſolves and attenuates the viſcous and groſs 
Matters they meet with, and opens the Paſſages they are 
the Latin word Cinara, which ſignifies an  Artichoak, 
according to the Opinion of ſome, is derived from a Maid- 
en called Cinara, which the ancient Fables ſay, was changed 
into an Artichoak ; or elſe 8 Cinere, Aſhes ; uſe, accor- 
ding to the Obſervation we have alrea.ly made, Artichogks 
grow eaſily in thoſe places that are covered with Aſhes. 
Articboał in Latin is called Scolymus, from ox6agos, Aſper, * 
rough and pricking, becauſe it pricks when tis touched. 


Exrymol gy. 


* 2 


* * —— 


Of Sparagraſi. _ 1 


OU are to chuſe ſuch as are large, tender, choice. 
well grown, of a good Taſte, and ſowũn 
ia Gardens. LO 15 © 
- They are of an opening Nature, diſſolye the Good ef- 
Stone in the Kidneys and Bladder, help Wo- f*#s. 
men's Terms, remove Obſtructions, are eaſy of "i 
Digeſtion, and Stomachical, but afford but lit. 
tle 2 4 8 n 
F Sparaorals eaten to exceſs ſharpen the Hu- | 
Res. 4, — heat a little; and — —— Perſons 1 * 
of a bilious Conſtitution ought to uſe them mo- 
derately: They cauſe a filthy and diſagreeable 
ſmell in the Urine, as every Body knows. 
They contain much Oil and effential Salt. Principles. 
They agree at any time, and any Age, with Time, ge, 
Perſons of a phlegmatick and melancholy Con- a c. 
ſtitution. F ſtintion. 


. 


REMARKS. 
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Full of ſmall and tender Leaves, and of Flowers which fade 


/ 


/ 


I Treatiſe of Foods! 


REMARK s. 


| Segel are too well known to require a particular 
n Deſcription in this place; that which is to be obſer- 
ved concerning this Plant is, That when they have attain- 
ed to that bigneſs and maturity as renders them fit for eat - 
ing, if they be ſuffered to grow longer, they will attain 
to the ſtate of a Shrub, and ſpread into ſeveral Branches, 


after ſome Days, in the room of which comes a ſmall 
ſpherical Berry, containing divers hard Seeds. Sparagraſs 
are much uſed for Food in the Spring. They are ſown in 
Gardens, and are better and larger than thoſe that grow 
in Meadows and Fields. + 
The eſſential Salt which is contained in Sparagraſs in a 


ſufficient quantity, is very proper to penetrate into all the. 


Receſſes of the Parts, there to diflolve the glutinous and 


embaraſſing Subſtances they meet with, and to make a 


paſſage into all the Pipes, by breaking and removing the 


_ Obſtacles that are in their way; and this is the reaſon, 


8 
5 


ws, 


Choice, © 
—_ 


Good ef. 
feds. 7 


772 effects. 


- Principles. 


Time, Age, | 
and Con. 
flituion. 1 


that Sparagraſs taken inwardly are opening, and good for 
Sparagraſs in Latin is called Aſparagus 4b aſpergendo, 
ſprinkling, becauſe tis convenient to Water them. 


— 


* 
* 


»„— 


CHAP. XLVI. 
„ Of 


[Op-tops, while they are young and tender, 
are uſed for Food: They boil, and in a 


manner dreſs them like Sparagraſs. 


Hops ſtrengthen the Bowels, purify the Blood, 
provoke Urine, and are uſed for the Diſtempers 
of the Liver and Spleen. - 3 

They are a little windy, hard of Digeſtion, 
when the Stalks are become hard and full of 
Leaves. FFC 1 
They contain much Oil, and eſſential Salt. 

They agree, while they are tender, with any 


Age, and all forts of Conſtitutiors. 3 
** | | KEMARRKS. 


0 Hops, and Lettice. 


; REMARKS. 


OP is a 7 5 whereof there two forts, viz. the 
Male and 
the other, but that it is lower, not ſo fair, and bears Fruit 
but ſeldom: Both of them grow on the banks of Rivulets, 
in Hedges; and as they grow up, twift themſelves about 
the neighbouring Plants. The Male is cultivated in Eng- 
land, Flanders, and other cold Countries. Its Flower and 
Fruit are uſed in the hopping of Beer. 1 
Hops were unknown to the Ancients, according to the 
Account of Piſanellus ; however, tis a very wholeſome 
Plant, and produces good Effects. It purifies the Blood, 
by cauſing a ſmall Fermentation therein, whereby thoſe 
parts that ſhould not be there, ſeparate themſelves, and 
get out of the Body, either by Sweat, Urine, oi ſome 
other way. | | 


{Tp Syrup is a good Remedy in malignant and peſtilen. Hop- ru 


tial Fevers; becauſe it diſſolves and expells a Coagulation 
in the Blood, which perhaps is more or leſs the cauſe 
of almoſt all Fevers. | 6.4 | 
Hops in Latin are called Lupuli, 4 Lupo, a Wolf; 
tis pretended, the Wolf uſually hides himſelf under the 
' Covert of Hop- Branches; and as theſe Branches are very 
weak, they uſually bend downwards as it were by way of 
Humility, which is the reaſon they have alſo called this 
Plant, Humulus. | „ 

It's alſo named Salictarius, à Salice, a Willow, becauſe tis 
ſaid, they grew anciently near Willows, about which they 
twifted themſelves. SE; 

Laſtly, Hops are called by ſome vitis Septentrionalium, 


becauſe that in the Northern Countries they are ſupported 


by Props, or Poles like Vines — 


ä 


CHAP. XL VII. 
5 Of Lettice. 


A here are two ſorts of Lertices ; the one they Kinds. 


Call the wild Lerrice, and is uſed only 
in Phyſick ; the other is Garden Lettice, which 


- -. laſt is ſubdivided into ſeveral other Species, that 
are commonly uſed for Seed; as the Headed- 


emale ; the laſt differs no otherwiſe from 


uſe Fiymo! 


\ j 
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| T.eitice, and that contrary to it; the Roman- | 
TLllettice, which is now more in uſe than ever, a 
Choice, and the curled or criſp Lettice. You ought to 
: chuſe all your Lettice when they are tender, 
© young, full of Juice, and ſuch as grow in Gar- 
dens in a fat Soil. 2 5 
| Good ef- They are of a moiſtning cooling Nature; 
feds, they allay the over-violent Agitation of the Hu- 
| mours, looſen the Body, increaſe Nurſes Milk, 
make People Sleepy, and give good Nouriſh- 
ment. 1 . 5 
Meffets, The too frequent uſe of them leſſens your 
natural Heat, cauſes Barrenneſs, makes the Bo- 
dy lumpiſh, ſlothful, and heavy, and weakens 
if the Stomach. ; het 46 
Principles. Lettices contain much eſſential Salt, and 
Phlegm, an indifferent quantity of Oil, and a 
C little Earth. FC 
Ine, ge. Mey agree in very hot Weather, with young 
en. bilious People, and thoſe who have a very hot 
Hlinuion. Stomacg. 5 31 


| 2 Au 


5 Enice is a Plant much uſed, becauſe of the good ef- 
fects produced by it. It became eminently Famous 
for the recovery of Auguſius, who took it by the Advice of 
Antonius Muſa; Galen alſo made it much in requeſt, by 
telling us that when he was young, it allayed the violent 
heat he had in his Stomach, and when old, made him 


+ .$ 


This Plant cauſes ſleep, cools and moiftens much, by . . 
calming and qualifying the motion of the humours by its 
. milky and viſcous Phlegm. It increaſes Nurſes Milk, not 
only becauſe when it allays the over- violent agitation of the 
Humours, it makes the Aliments that are turned into a 
Chyle, and intermixt with the Maſs of Blood, the longer 
to retain their Chilous conſiſtence, but alſo becauſe its 
* Juice can much better of its ſelf increaſe the quantity 

of Mil N | 5 | 

Lettiee- Seed is one of the four Cold Seeds in the lefler 

degree, and has the ſame Vertue as the Plant it ſelf. | 


Y 


S © 


ns © "PDF nccoryer © 3: 
Lettice is in Latin called Lactuca, à Laſte, Milk, becauſe Fymology. 
this Plant abounds with Milky Juice, 3 
CCH AP. XLII. 
Of Succory. 


CO 


— 


Here are two ſorts of Succory, the one Gar- Xinds. 
Iden Succory, and the other Wild. The 
Wild one is but little uſed in Foods, becauſe of 
its bitter taſte, but tis much in Phyſick. As for 
the Garden Succory, it's divided into ſeveral 
ſpecies, and ſowed in Kitchin-Gardens; you 
are to chooſe that which is tender, young, and Choice. 
of a good taſte, 4 I 
It's of a moiftning and cooling nature, pro- gde 
vokes Urine, quenches thirſt, and creates an feds. 
Appetite. „ | IE. ; 
It hinders the digeſtion of Foods, and doth a IleffeBs. 
little weaken the Stomach, and is it ſelf hard to 
be digeſted, eſpecially if uſed to exceſs. : 
It contains much Phlegm, an indifferent quan- „ ., 
tity of Oil, and eſſential Salt. PLE n 
It agrees in hot weather with young bilious ne, ge, 
and ſanguine People, and thoſe who have a ard Con- - 
hot Stomach. _ „„ TE finnion. 
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| Ried Sxccory has a harſher and more bitter taſte than 
| the Garden ones; and the reaſon is, -becauſe it con- 
tains more effential Salt; it's alſo upon the account of this 
Salt more opening, and fitter for removing obſtruftions, 
and the Diſeaſes of the Liver, and therefore they uſe it 
more than the Uther in Phyſick. As for Garden Succory, 
it's very like to Lettice in the effects of it, and the Prin- 
ciples it contains, and therefore we need not ſtand upon 
— unfolding the Vertues of it, fince we ſhall do no more 
than 6 what we have already ſaid concerning 
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| SUCCOTY 


ee e, 


| The Seeds of wild and Garden Succory are reckoned 


among the four Cold Seeds in the leſſer degree, which are 
uſed in Phyſick. The Dandeleon, of which they make Sa- 
lads in the Spring, is a kind of a «viJd Succory, which grows 
in graſſy and uncnltivated Places. This Plant hath a ſort 


_ of a pleaſant bitterneſs, and is made uſe of when its Leaves 


begin to grow, and while they are tender, is of a deter- 
\ five and opening Nature, and „ pecine the Blood. 
u 


Tr is in Latin called Deus Leonis, becauſe its Leaves are 


like the Jaws of a Lyon full of Teeth. It is alla called 


Caput Monachi, becauſe that after the fading of its Flowers, 


Kinds, e 


it appears in {mall knobs like a bald head. =" | 
Succory in Latin is called Jntubus, or Intybus à Tubo, a 
Pipe, becauſe its Stalk is uſually hollow like a Pipe. 
Wild Succory in Latin is Chicorium, 4 xxo, invenio to 
find, becauſe 'tis found every where. 5 


_— „ 


C H A P. L. 
Ol Beer. 


F [ Here are two principal kinds of Beets, of 


which the one is White, and the other 
Red; the Red is ſubdivided into two other 
kinds, which at the firſt does not differ from 
the white Beet but in the redneſs of its colour 


only. The ſecond kind of red Beet hath redder 
and ſmaller Leaves than the firſt, and a very: 
thick Root, full of blood-red Juice, ſomewhat 


Cboice. 


in form like a Turnep. They make uſe in Foods 
of no other than the white Beer, and the firſt 


ſort of red Beer. You ought to chooſe thoſe 


that are tender, pulpy, bright, full of Juice, 


and of a nitrous taſte. As for the ſecond fort of 


red Beet, its Root is much uſed, they mix it 


with Sallads, and you are to pick out that which 


ffects. þ 


is plump, large, tender, and of a ſweet and a- 
greeable fn ll. „ 
All Beers provoke Urine, are laxative, pu- 


riſie the Blood, and remove Obſtructions. The 


Juice 


/ Beets, Burrage, and Bugloſs. 81 
Juice of the white Bect being put into the Noſe, 
| Aya ſacezing, ànd the diſſolution of thick Snot 
there. „ 
Beets are hard of digeſtion, and cauſe wind. | 
It contains a little Oil, but much eſſential Pri neiples. 
Salt, and Phleg n. . | | 
It agrees at all times with young People of a Time, Axe, 
hot and bilious Conſtitution, but ſuch as are fin Con- 
Old, Phlegmatick, and have a weak stomach, 
ought to abſtain from it; 


5 | REMARK, Ss. 


Hey Sow all ſorts of Beers in your Kitchin-Gardens, 
. - 2 becauſe they are much uſed in Foods. The good 
effects produced by them, proceed from their eſſential or 
nitrous, Salt, qualifed with a ſufficient quantity of watry 
parts. They are a little hard of digeftion, becauſe they 
contain a thick groſs Juice that lies long in the Stomach 
_ before 'tis fully digefted. ©} | 2 
Itẽs ſaid that Beers with its Seed, is much like the Greek EHoννν 
Letter Bra, and that it has from thence taken its 
Name. | 
Bete-Rave is ſo named, becauſe its Root is like that of a 
Turnep, or Radiſh,  _ | 


- 


— 
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„ 
Of Burrage, and Bugloſs. 


JF OU are to chooſe thoſe that are young, Choice, 
tender, and full of Juice. 3 | 
They are of a moiſtning and qualifying na- Good ef 
ture; they allay the ſharpneſs of the Blood, and fe#s. 
other Humours, their Flowers purifie the Blood, 
exhilarate the Heart and Spirits, and are of the 
number of the three Cordial Flowers. Some- 
times they put Burrage-Howers into Sallads. ; 
Burrage and Buglofs are hard of digeſtion, Il eſfess. 
They contain 2 little Oil, much Fhlegm, and Principles. 
8 „ 


AUS 


82 
Time, Age, 
and Con- 


A Treatiſe of Foods, 
They agree at all times with young People of 
a hot and bilious Conſtitution.” n. 


REMARKS. 


D Urrage and Bugloſs are two Plants much uſed in 
Cooling Broths, or other Suppings; we have put 

them together in the ſame Chapter, becanſe they have the 

ſame Vertues, the ſame Principles, and becauſe many 


times they are uſed one for another. 


They qualifie the ſharpneſs of the Blood, and ather Hu- 
mours by their viſcous and glewy Juice; their Flowers are 
looked upon to be good for exhil-rating the Heart and Spi- 


rits, and perhaps they may produce this effect, by ſome 
_ exalted Principles contained in them. Sos 


Etymology. 


roughneſs, _ 


Kinds, 


Choice, 


Burrage and Bugloſs are hard of digeſtion, by reaſon of 
that viſcous and glewy Juice of which we have ſpoken 
and therefore you are always to boil thoſe Plants before 
you eat them, in order to attenuate and diſſolve that 
groſs Juice there. | | „ 
Burrage in Latin was formerly named Corago, according 
to ſome Authors, becauſe this Plant and its Flower paſs 
for being a Cordial; but in proceſs of time it has been 
called Borrago, the C by. corruption being changed into 


Bugloſs in Latin is Bugloſſum, and in Greek Bu Ne 
from Beg an Ox, and yAugoe, 2 Tongue, for they pretend 
that Bugloſs Leaves are like an Oxes Tongue in ſhape and 


Of Mint. 


Here are ſeveral ſorts of Mint, whygreot 

the firſt is Garden Mint, and the other 
grows wild; Garden-Mint is to be valued before 
the reſt for its good taſte, and you are to chooſe 


of it ſuch as is ſmall, tender, ofa ſtrong and 


pleaſant Smell, and aromatick taſte. It is uſually 
called Roman Mint, and the tender tops thereof 
are commonly uſed in Sallads. 9 


PE. Of Mint. | 

All Mints are good for the Stomach, and 
fortifie it much, they create an Appetite, revive 
the Heart and Brain; they reſiſt the malignity 
of Poiſon, kill the Worms, help Women's 
Terms and hard Labour, are of a diſſolving and 
deterſive Nature, and looked upon to be good 
for Worms: they expell Wind, ſtop the Hic- 
cock, Reachings and Vomitting ; they increaſe 
Seed, and make the Breath ſweet. 


ho” 
8 75 3 7 


Good ef- 


fects. 


The too frequent uſe of them heats much, and 18 effects. 


makes the Humours ſharp and pricking. 


: * contain much exalted Oil, and eſſential 
alt. 5 


They are very wholſom in cold weather for 


Principles. 


Time, Age, 


old People, and ſuch as are Phlegmatick, and and con 


Melancholy, but they do not at all agree with ffitution. 
young Perſons of a hot and bilious Conſtitu- 


Int is a very common Plant, and grows almoſt every 
where; it is uſed for Food, and in Phyſick. Its 


taſte and aromatick ſmell proceeds from its oily parts, 


being much artenuated, broken, and ſtirred up by the vo- 
latile Salts. Theſe two Principles afterwards paſs very 


Tunick of the Noſe, and there leave an agreeable im- 


preſſion. 


Min being compoſed of very exalted Principles, as we 


have already obſerved, is very proper for producing thoſe 


good effects we have attributed to it. It reſiſts Poiſon, 
and revives the Heart and Brain, by keeping the Liquors 


in a juſt fluidity, and augmenting the. Spirits. It pro- 
. motes Women's Terms, by deftroying the heavy and groſs 


Juices that ſtop them in the paſſages*of the Matrix, and 
event the running of the menitruous Humours. Laſtly, It 
Ips Digeſtion, and fortifies the Stomach, by attenuating 

and diftributing the Aliments contained therein, and com- 


Mint to ve very Stomachicall. | 
| Ms:  Nunquan 


f 


_ lightly to the Nervous Fibres of the Tongue, and inner 


municating a tweet and temperate heat to it, and by the 
following Verſe out of the School of Salernum, we find 
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Etymology. 


| Nunquam Jents Fuit ſtomacho | ſuccurrare meniba. 


Mint in Latin is called Mentba, 4 Mente, Spirit, hecauſe 
it's eſteemed good for ſtrengthning the Brain, improving 


the Memory, and making the Thoughts more lively. 


Kinds. 


Cboice. 


Good ef- 
feds. 


Il effects, 


Principles. 


Time, Age, 
and Con- 
Atution., 


» Va 1 


CHAP. 10: 
Of Sorrel, 


Here are two ſeveral kinds of Sorrel , the 
firſt is ſown in Gardens, and is ſubdivi- 


ded into ſeveral other kinds; the ſecond grows 


in the Fields; its Leaves are ſmall, and of the 
form of a Lance ; they are much ſourer than the 
Garden Sorrel. This Plant grows in Sandy 
Places, Sheep is uſually fed upon them, and 
therefore they are in Latin called Oxalis Ovina, 
or Vervecina. They do not uſe wild Sorrel in 


Food, becauſe of its over-ſharpneſs ; but for the 


Garden Sorrel, that is much uſed. You ought 


to chooſe ſuch as is young, tender, and of a 


pleaſant taſte, „ N 
Sorrel cools much, allays the heats of the Bile, 
uenches Thirſt, creates an Appetite, fortifies 
the Stomach, reſiſts Poiſon, and ſtops Looſneſs, 
and the Bloody- flux. . 25 
When Sorrel is too ſour, or uſed to excels, it 
incommodes the Stomach, by pricking the ſame 
too much; befides which, it's ſomecimes too 
binding. e 
It contains much acid Salt, and Phlegm. 
It agrees in hot weather with young bilious 
and ſanguine People; but ſuch as are of à Me- 
lancholy temper ought to keep from it. 


REMARKS. 


% 


/ Sorrel and Burnet, 85 


Orrel is an Herb well known, and much uſed i1 Food, 
by reaſon of its ſharpiſh taſte; they uſually in Lom- 
bardy call it the. Sour Herb. Its ſharpiſh tafte proceeds 
from the acid Salts which are in a great quantity contain'd 
therein, being a little cooped up and embaraſſed with 
other Principles, and then make upon the little Nervous 
Fibres of the Tongue, an impreſſion that is very acid. 
Sorrel cools, allays the heat of the Bilz or Choler, and 
produces ſeveral other the like effects with its acid Juice, 
which precipitates the ſharp Principles of the Humours, 
and coagvlating the thin Liquors a little, allay their rage 
and impetuoſity. Be 8 
The Syrop of Sorrel is a good Remedy againſt Diſſente- Syrup of 
ries, and other violent Fluxes. i Sorrel. 
Sorrel in Latin is Aceroſa, ab Aceto, Vinzgar, becauſe tis Eyymolo:ps 5 
as ſour as Vinegar. 8 


It is alſo called Oxzlis, ab sus, acid, becauſe it is ſo. 


CHAP. LIV. 
Of Burnet. 


[Here are two ſorts of Burners, one wild, Kinds.” 
| and grows 1n the Fields, and not much 

uſed in Food, and the other Garden Barnet, Choice. 
which is much in uſe. You are to chooſe that 
which is tender, ſmall, and of an agreeable taſte 

and ell. 3 „„ 

It works by Urine, diſſolves the Stone in the C04 ef- 
Kidneys and Bladder, and revives the Heart. Jer 
It's looked: upon to be deterſive, drying, and 
good for Wounds. It's pioper tor the Pthiſick, 
and defluctions of the Breaſt. It is alſo uſed by 
way of decoction, or applied outwardly to ſtop 
A 5 | 

It's hard of digeſtion, and makes People Co- 1 effects. 
ſtive, when uſed to exceſs. 

It contains much Oil, 8 eſſential Salt. Princixlei 
ö 3 E 


o 


4 Treatiſe of Foods, . 
4 It agrees at all times with all ſorts of Ages 
N49, and Conſtitutions, provided it be uſed mo- 
ſtituion. e | 
derxately. 1 


REMARKS. 


Urner is an Herb commonly uſed in Sallads, it has an 

FD agreeable taſte and ſmell, which ſhews it contains 

ſome exalted Principles. It was not known to the An- 

cients, according to Piſanellus. Some Authors have reck- 

oned it among the Species of Saſafras, not only becauſe *ris 

like enough to it in ſhape and vertue, but alſo becauſe 'tis 

looked upon to be good to break and diffolve the Stone in 
the Bladder or Kidneys. | „ 

The chief Vertue of Burnet is in its eſſential Salt, that 

is good to open the Glands of the Reins, and to give a 

freer paſſage to the ſerous Humours that continually fil. 
trate there, and to drive out thoſe groſs Matters which 

Rop in the Urinary Veſſels. | * | 

Etymology. Burnet in Latin is called Pimpizella, quaſi Bipinella, be. 

gcauſe the Leaves of it are two by two ranged along the 

© Hdes like thoſe of the Pine Tre. | 5 

It is allo called Sanguiſorba, becauſe it ſtops Blood. 


5 
, IST 


 OCHAW EV. 


Cboice. Vu are to chooſe the tops of Parſley be- 

h fore they begin to Flower, or hear Seed, 

for then they are moſt tender, have a better 

. {mel}, and are leſs ſharp. They alſo uſe Parſley 

| Roots for Food. They ſhould be long, big, 

| whitiſh, tender, and of a good taſte. i ee a 

| Good ef. Any part of Parſley provokes Urine, and the 

fes. Terms of Women, drives the Stone out of the 

| KReins and Bladder, removes Obſtrudions, re- 

fiſts Poiſon, expells Wind, is good for Wounds, 

| and of a diſſolving nature. It diſſipates the 

—_ - Milk in Women's Breaſts, if pounded and ap- 
Wl  .  ply'd thereunto. ETD: 


— 
BT 1 
* 7 r 
\ - 


; : 
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Of Parſley. | 
It does not always produce good Nouriſh- 
ment ; it inflames the maſs of Blood, and cauſes 
Pains in the Head. | | 
It contains much ſharp Salt, and an indifferent 
quantity of fine Oil. 3 


© 


Parfley agrees at all times with Old People, 1. 


and thoſe that are of a phlegmatick and me- 


It effe@7. 


Principles. 


and Con- 


lancholy Temper ; but young Perſons of an hot ffitulen. 


and bilious Conſtitution, ought to uſe It very 
moderately. EM 


REMARKS. 


Pe is a Plant much uſed in the Kitchin: It's plea- 


ſant and aromatick Smell proceeds from ſome oily 
Particles, that are much attenuated and refined by the 
" [.cllearial Salts -. . ' 
Parſiæy contains ſo ſharp and corroding a Salt, that when 
you waſha Glaſs in the Water wherein Parſley has been 
waſhed before, and where lome part of the Leaves ſtill 
remain, do all you can to ſave the Glaſs, it will break in 


pieces; and this proceeds becauſe this Salt being of an un- 


even and very ſharp edged Superticies, as it paſſes and 
repaſſes the parts of the Glats, it breaks it in the ſame 
manner as a Saw, whoſe edge is uneven and jagged, as 
well as that of the Salt of Parſley, cuts a ſolid Body, where- 
with it is ſawed. | | i 
It's allo by the help of this ſharp Salt, that Parſley is 
opening, removes Obſtructions, helps Women's Terms, 
and produces other the like Effects. „ 
There grows another ſort of Parſley in Macedonia, which 
is like enough unto ours: In the mean time, its Leaves 
are larger and more notched ; They bring us the Seed of 
it from thence, which is of an aromatick taite and ſmell. 


It contains much fine Oil and volatile Salt: It's not ſo 


harſh as that of common Parſley. They uſe it in Treacle. 
It's good againit Poiſon, to promote Women's Terms, to 


Macedonia 
Parſley. 
Seed. 


attenuate and divide the groſs Humours, and to expell 


Wind. | | 

Parſley in Latin is called Petroſelinum, # , a Rock 
or Stone; and ggAryey, dpium ; becauſe Parſley grows in 
rocky Places, or becaule it diſſolves the Stone in the Kidneys 


or Bladdeps | 
6 % 
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Etymoleg y. 


Age, 
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88 A Theatiſe of Foods. 
CHAP. LI 
| Of Tarragon. 


Difference HE beſt and moſt wholeſome is that ſown 


in Gardens, and grows in a fat and mar- 


Choice, ſhy Soil. You are to chuſe the tops of them, 


provided they he tender, young, and well 
taſted. 9 


Sol e, It provokes Urine and Sweat, fortifies the 
feds. Heart and Stomach, promotes Women's Terms, 


creates an Appetite, reſiſts Poiſon, expells Wind, 


is looked upon to be Anti-ſcorbutick, and when 


chewed promotes Spittle. 


1 effe8s. It heats much, and puts the Maſs of Blood 
into a violent Agitation, and therefore Perſons 
of an hot and hilious Conſtitution ought to 


abſtain from it, or uſe it moderately. 


Principles. It contains much eſſential Salt, and exalted | 


1 


Tine. Age,- It agrees chiefly in hot Weather with Old 


and Con- People, and ſuch as are of a phlegmatick and 


flinuion. melancholy Conſtitution. 
8 REMARKS. 
Arragon'is a Plant much uſed in Sallets. It hath a 


ſnarp aromatick Taſte, accompanied with an agree“ 


able Sweetneſs, becauſe it contains many oily exalted 
Parts, and volatile Salts 3 and theſe two, Principles being 


ſtrictly united together, the Salts by the means of their 


more ſubti] Parts, yet vigorouſly enough prick the little 

nervous Fibres of the Tongue, which produces that ſharp- 

nels ; and the oily flipp=ry parts, as I may call them, do 

at the ſame time make a ſweet Imprefhon upon the ſaid 

Fibres. It fortifies the Heart and Stomach, creates an 

L Appetite, and by its volatile and exalted Principtes, helps 

| Digeſtion: Tt provokes Sweat, Urine, and Women's Terms, 
by attenuating the. viſcous and groſs Juices, and removin 

the Obſtacles they encounter with in the [mall Pipes.which 


ſtop the paſſage cf the Liquors. Laſtly, It's looked upon | 


do be god tor rebſting of Poiſon, and it operates upon 
* 3 * . 1 NY +2 iS 45 
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0 Tarragon and Leeks. 


and marſhy Ground. 


this occaſion, by keeping the Humours in their juſt Fluidi- 


ty. The greateft part of the Country People have ſuch 
an opinion of this Herb, that they are perſuaded it can pre- 


ſerve them from the Plague, and all ſorts of internal- and 
external Corruptions; and hence it is that they make uſe 
of it in divers Places, as we do of Orvietan, Treacle, and ſe- 
veral other the like Compoſitions in Phyſick. 

They boil this Herb in White-wine, and then ftrain it, 
at which time *tis proper to allay the Tooth-ach, and pains 
in the Gums, occaſioned by ſome viſcous and acid Humours : 
They put it into the Mouth, and ep it there for ſome 
time. This Herb is alſo good to faſten the Teeth and 
Gums of Scorbutick Perſons, | 


— 


CHAP. LVII. 
Of Leeks, 


Ou are to chuſe ſuch as are tender, ſown choice. 
in Gardens, and that grow in moiſt, fat, 


Leeks are of an opening, cutting and penetrating Good ef- 
Nature, promote Women's Terms, Excrelion, Fecs. 


- Urine, and Seed : It ſtops Vapours, and pre- 


vents Drunkenneſs: It's externally applied for 
the ſtinging of Serpents, Burnings, Emrods, 
and to help Suppuration ; and its Juice they uſe 
for to cure Noiſe in the Ears. 
The Leek is hard of Digeſtion, and cauſes Ill effects. 
Wind: It alſo heats much, cauſes pains in the 
Head, and ſtrange Ravings, according to ſome 
Authors. Fo „ | 
They contain much Oil and eſſential Salt. Principles. 
They agree in cold Weather with old Men, Time, Age, 
People that are Phlegmatick, and ſuch as have 4 Con- 
grols Humours, and not much ia Motion. Hitaen. 


REMARKS. 


Mi 


— : 
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way out: 1 apply it alſo in the 


5 Zimology. 


Choice. 


Good ef- 


feds. 


. 


A Treatiſe of Foods: N | | 


| KE 4A 1 


H E X carefully ſow Leeks in Kitckin-Gardens. It's 
| more uſed for Food than Phyſick. Moft Authors, 
that have writ of it, make it to be a very pernicious Food ; 
yet we do not find, though much uſed amongft us, thar it 
produces all thoſe ill Effects that are attributed to it: 
Indeed, tis ſomewhat hard of Digeftion, and ſometimes 
cauſes Wind, by reaſon of the viſcous and glewy Phlegm 
contained therein; and therefore it ought always to be well 
boiled before it is eaten, to the end this il} Juice may be 
attenuated thereby. _ 
The Leek excites Urine, Women's Terms, and humane 
Seed, by its ſharp, inciſive and penetrating Salts : Being 
applied externally, it helps Suppuration ; becauſe it digeſts, 
ripens, and attenuates the matter to be Suppurated, and 
imparts Strength and Motion coongh to it to make its 
ame manner to Burn. 
ings, and the ſtinging of Serpents ; and upon this occaſion, 
it opens the Pores of the part affected, and gives a free 
ſſage out for the offenſive things that had been introduc'd. 
Laſtly, The. Juice of the Leek allays the pains and drum- 
mings of the Ears, when put into them; becauſe, that by 
its ſharp Salts, it rarifies and attenuates the viſcous and 
acid Humours that are fixed in that part, and which ſtrong · 
ly prick it. 
The Leek in Latin is called Porrym, and in Greek Teegvy, 
& Tegw, accendo, to inflame, becauſe it heats much. 


— — — — _T_ — 


CHAP. LVIII. 
Of Chervil. 


O U ought to chuſe ſuch Chervil as is ten- 

der, full of juice, and of an agreeable 
taſte and ſmell. 55 A 
. Chervil being txken inwardly is opening, re- 
moves Obſtructions, and diſſolves the Stone in 
the Kidneys. It purifies the Blood, is good 
againſt an Ague, diſlolves congealed Blood; 
and is allo uſed outwardly in Cataplaſms or Fo- 
mentations, for the ſtoppage of Urine, and Cho- 
lick in the Back. 5 ns 


; — 
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Of Chervil, and Purſlain. 91 

It produces no ill eſſects. Il effects. 
It contains much Oil that is a little exalted, p,;ycjges 
eſſential Salt and Phlegm. - 


It agrees at all times, with any Age or Con- Time, Age, 
ſtitution. and Cone 
pr + a 3 ſtiuioꝝ. 
REMARK S. 
Fervil is a very common Pot-herb, often put in Broth. * 
It's of a good taſte and ſmell, becauſe it contains 
many volatile and exalted Parts. Its Leaves are like thoſe 
of Parſley, but they are ſhorter, and more jagged. 
The chief Vertue of Chervil conſiſts in an eſſential Salt, 
and ſome oily and exalted Parts which it contains, that are 
proper for diſſolving and attenuating the groſs and viſcous 
Juices they meet with in their way ;to open the Glands + * 
pf the Reins, and to pu ifie the Blood, by keeping it in 
2a juſt and equal Circulation, and by expelling thoſe things 
that obſtruct its Motion, | ny 
Chervil in Latin is called Cherophillum, 4 X, gaudeo, 
and ob A, folium; being as much as to lay, an Herb that 
cauſes Joy, by the multicude of its Leaves. | | 
It's alſo called Cerefolium, i. e. che Leaf of Ceres; be- Etymolegy. 
cauſe this Herb was much uſed among thoſe Aliments, 
which in ancient times they would have this Goddeſs to 
preſide over. | | 
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CHAP. LIX. 
Of Purſlain. 


"Here are two ſorts of Purſlain, viz. the Kinds. 
Wild and Garden Purſiain; the laſt of 
which differs no otherwiſe from the former, than 
that its Leaves are ſmaller, and that it grows 
Wild. \ = wy | 
Lou are to chuſe young, tender, and juicy Choice. | 
— x k 


It 


I Trdtiſe of fad.. 


| ' * Pl 
It purifies the Blood, and allays the ſharp Hu- 
feck. mours in the Breaſt : It's good againſt the Scur- 
Vy. and to kill the Worms. A 
Weſſels. _ It's hard of Digeſtion, and creates Wind. 
Principles. It contains much Oil and FPhlegm, but a lit - 
Þ tle Salt. e + | | P 
13 It agrees in hot Weather with young Perſons 
f n of a hot and bilious Conſtitution. 


ſtitus ian. | 
| REMARKS. 


YIVU-rf! in is ſown in Gardens, in a fat Soil, and is much 
uſed in Foods, They put it into cooling Broths and 

Sallets. Some there are who preſerve them with Vinegar 
and Salt. As for the wild Purſlain, cis not much uſed: 
It's commonly found in Vineyards. Some Authors will 
have it, that they are endued with quite contrary Ver. 
tues to the Garden Purſizin ; However tis remarkable, 
that theſe two Kinds are like enough to one another in 
their Effects. 3 EB. 

* Purſlain is of a moiſtning and cooling Nature, by rea- 


ſon of its bilious and phlegmatick Juice, which is proper 


to embaraſs and diffuſe the ſharp Salts. It's hard of Di- 
geſtion, and cauſes Wind, hecauſe this Juice is a little groſs 
and viſcous. | | Ws. 185 

Furſlain · Purſlain:ſeed is one of the four cold Seeds in the leſſer 

ſeed. degree, and are much uſed in Phyſick. 5 

Er molegy. Purſlain in Latin is called Portulaca, à pormls, a little 

Gate, becauſe * fancied it to be like one. 5 
Priuxſtain is alſo by ſome called Porcellana, à porco, a Hog; 
pbecauſe Swine feed upon this Herb with delight. 1 


CH Ar. IX. 
Of Marjoram. 


| Kinds, Here are two ſorts of Marjoram, and both 

| of them Garden ones; and the firſt dif- 
fers from the other no otherwiſe, than that its 
Eboice, Leaves are a little larger; but tis the Leaves 
of the ſecond fort of Marjoram that you are to 
chuſe, becauſe they are of a ſweeter ſmell, have 


* 2 3 * > * = 
: * 


J Marjoram. aud Time. 93 
_ © a more aromatick Taſte, and in a Word, a gre- 
ter Vertue than the other. Ws ET 
Marjoran is Cephalick, fortifies the Nerves, Good ef. 
and is good for the Falling-ſickneſs, Apoplexy, fes. 
and other Diſtempers that affect the Brain. It 
expells Wind, is of a diſſolving Nature, and 
good for Wounds: They put it into Snuff, Fo- 
muentat ions, Errhines, &c. . | . 
Marjoram heats much, and makes the Humors 18 eſſedt:. 
ſharp and pungent, if taken to exceſs. | 
It contains a little Phlegm, much volatile Salt, Principles. 
ill. 1 
It agrees in cold Weather, with thoſe that Time, 4ze, 
are Melancholy, Phlegmatick, and have no ea- 4 Cen- 
ſy Digeſtion e 
. REMARKS. 
X Al 4joram is an Herb uſed in Sauces, to give your 
Meat the more reliſh, Its ftrong and aromatick 
tafte and ſmell proceeds from its volatile Salts, and exal- 
ted oily Parts: Theſe two Principles make it Cephalick, 
and fit for to fortify the Nerves, for Apoplexies, and o- 
ther Diſorders of the Brain; becauſe they divide and atte. 
nuate the viſcous and groſs Juices, which weakea the Fi- 
bres of the Brain, and do belides increaſe the animal Spi- 
rits. Marjoram heats much, when uſed to excels, becauſe 
_ it too much rarifies the Humours, and over-agitates 
em. 
 _ Marjoram in Latin is called Marjorana, and Amaracus, ex F;ymolozy. 
4 privativo, and wageire, to putrify; becauſe this Herb 
does not quickly wither and rot, by reaſon of its natural 
dryneſs ; or elſe Marjorana from Marum. | | 
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CEA p. LX. 

Of Thyme, or Time. 
"TIME is an Herb whereof there are too 
many ſorts to be deſcribed in this place. 


You ought to chuſe that which is new, of a ſtrong c boice. 
and agreeable Smell, and aromatick Taſte, 


Time 
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Eood Bf- Thyme ſtrengthens the Brain, and attenuates 
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fes. and rarifies the viſcous Humours. It is good 
for an Aſthma, it creates an Appetite, helps di- 
geſtion, expells Wind, and reſiſts Poiſon. It's 
uſed externally for diſſolving things, and for 
opening the Pores, as alſo exciting a more free 
h e 
„I !he too frequent uſe of Thyme puts the Hu- 
N- Effeltr. mours into too violent an agitation. + 
Principles, 8 contains much exalted Oil, and volatile 
Time, Age, It's good in Cold weather for old People, 
— 2 for thoſe that are Phlegmatick, and have a weak 
S tomach. | 4 | 
| ; REMARKS. 
ne is an Herb known to every body, they uſe it in 
. T Sauces by reaſon of its aromatick taſte, and. ſmell. 
It contains very near the ſame Principles as Marjoram, and 
produces allo the ſame effects, as the Vertues of it may be 
5 unfolded after the ſame manne. | 
| Time is in Latin called Thumus, from fvu@-, Smell, be- 
Fymolgg. cauſe this Herb is very odoriferous; or elſe Thymus, 6 0%, 
Spiritus Animalis, the Animal spirit, becauſe it reſtores the 
Animal Spirits. | | wy 
Savory is an Herb uſed in Sauces, as well as Time it 


> 


_ Savory. hath a pungent and agreeable taſte, and its ſmell is near 


like unto that of Time, but weaker. It has alſo the ſame 
Vertues as Time, and the ſame Principles, and therefore 


Ferien. we would not make a Chapter of that Herb by it ſelf. 


It is in Latin called Satureia, from ſaturare, to ſatis fie, 
moles. becaule it is uſed in Foods. N 0 


i. De POR 


CHAP. LXI. 
Of Creſſes. 


 TTtHere are two forts of Crefſes, vix. the 
Kinds. ; Garden and Water Creſſes, the firſt of which 
hath oblong Leaves, that are deeply cut or jag- 

ged, of a ſharp taſte, but pungent and 1 : 

5 f 5 able 


able; they uſe them in Sallads. As for the Leaves 
of Mater Creſſes, they are round, green, juicy, 
and not ſo pungent as the other, they make Sal 
lads thereof. You ought to chooſe in reſpect to Choice. 
both of them, ſuch as are new, tender, ſmall, 


| and well taſted. | 


Both the one and the other purifie the Blood, n <- 
remove Obſtrud ions, provoke Women's Terms, feds. 


diſſolve the Stone in the Reins and Bladder, 


F provoke Urine, and are good for the Spleen, 


and Scurvey. It is alſo uſed in Gargariſms and 

Errhines, to promote Sneezing. En» 

_  Creſſes heat much, and put the Humours into I ef«ds. 

| — violent an agitation, when taken to ex- 
„„ 


Garden Cxeſſes contain an indifferent quantity Principles, 


of Oil and Phlegm, and much eſſential Salt. 
Water Creſſes contain much Oil, eſſential Salt, 
and Phlegm. 855 : 


Both the one and the other agree in Winter Time, -S 
f- 


with old People, Phlegmatick and Melancholy 24 C 
Perſons, and all thoſe whoſe Humours are groſs, 
and have but little motion. 


REMARKS. 


« H E firſt ſort of Creſſes is ſown in Gardens; as for 
"RY. the other, it grows by Brook ſides, and therefore 
is called Water Creſſes. It's more tender in Winter than 
Summer, and better for Sallads. SES 
Garden Creſſes are more ſharp and pungent than the 
other 3 and the reafon is, that its Salts are more dilated 
by the Phlegmatick Parts, and leſs incumbred by thoſe 
that are — Ky — only » Compoſitions, becauſe of 
its over-lharpneſs, when on the coptrary, they prepare a 
Sallad of Water Creſſes alone. TRY wt. RTE 
Both the one and the other of them contain a ſharp Salt, 
that is very cutting and penetrating, and can rarifie the 
groſs Humours, diſſolve and attenuate the viſcous Juices, 
and produce all rhe good effefts we have attributed 
thereunto. It may be ſaid that there is no Herb whoſe 
Vertues are more conſpicuous and great than {thoſe of 
| WE Creſſes. 
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6% A Treatiſe of fllt. 


= + -  » Creſſes. In ſhort, we ſee daily that Scorbutick People are 
relieved by the uſe of them; and this makes it to paſs a- 
mong the moſt efficacious of antiſcorhutick Remedies. |. 
| LN © Creſſes, and eſpecially Garden ones, are uſed in Errbines 
1 | | to provoke Sneezing ; they operate upon this occaſion, b 
MM © ſtrongly pricking the Nervous little Fibres of the Noſe 
| with their ſharp Salts, and exciting a convulſive motion 
A * 1 6 x; i 4 Win # gan . 
z Creſſes in Latin are called N4Jpus tium, quaſi Naſitortium, 
| 9 being as much as to ſay, an Herb that wriths or twiſts 
the Noſe; for being put into it, it operates in the ſame 
8 manner thereupon, as other Snuffs do, and it is alſo for the 
5 | | ſame Reaſon that they call it Naſitord in French. | 
| As for the French word Creſſon, and the Engliſh Creſſes, 
they are derived from Creſcere to grow, becauſe Creſſes 
uſually grow very faſt. « 9 | | 


| : — 


: 1 . CHAP, LXIII. 
Of Spinage. 1 
% e 
Hey chooſe thoſe that are tender, ſoft, 
* I Juicy, well Cultivated, and that grow in 
1 at a tat Soil, Os. ht 17 
2004 &- Spinage ſtops Coughing, allays the Iharp Hu- 
=... Jos - mours + the Breaſt, and keeps the Body open. 
FJ Weffefs. They cauſe Wind, and groſs Humours, _ 
A ne. * contain much Oil, Phlegm, and a little 
F | | 33 | 5 Nd 
TIM, They agree at all times with young People of 


1 Age and — nos 
| | Caen a hot and bilious Conſtitution. 


on. 8 ; TY 


TEE plant that bears Spinage was not known among 
the Ancients, or elle they called it by another 

Name than we do. They ſow it in Kitchin-Gardens, 
where it grows in ſpight of the ſeverity of Winter, It's 

much uſed in Foods. | OT; 

It contains an oily Phlegmatick Juice, that is moiſtning, 
cooling, laxative, and fit to dilate and embaraſs the 
ſhai p Salts that prick the Breaſts, and to ſtop Coughing, 
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the ſame Spinage applied by the way of a Cataplaſm, ; 
waſte and a little embaraſs the Poiſon, hut I ſhould he loth 


to truſt to this Remedy, fince the evil is ſuch as to re- 
aquire more powerful and efficacious hel ps. | 


rotted- 


Ihe too frequent uſe of Swine-Bread, cauſes in effeds. 
great fermentations in the Humours, they alfo 


of the belly. Avicen pretends they cauſe the 
Palſey, and Apoplexies. | 


and Earth. | Time, ge, 


matick People, and thoſe who can eaſily digeſt 


lancholy and Atrabilarious Perſons, 


without fhooting ont any Pint; which is the reaſon to 


its exalted Principles, being, as I may ſay, reunited, and 


* 4 


7 


2 
> 
* 


WE Of Spinage and Swine-Bread. * 97 


It's ſaid that the Juice of Spinage taken inwardly, and 
Cure the ſtinging of Serpents. Perhaps this Herb may 


* 


Spinage in Latin is called Spincia, or Spinaebia, a ſpina, Etymology. 
a Thorn, becauſe the husk of the Seed of this Plant is 
uſually prickly. Sond ea 


CHAP. LxXIV. | 
Of Swine-Bread. 
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ou are to chooſe thoſe that are of a mid- Choice, 1 
N ling ſize, pretty hard, freſh, plump, of 
an agreeable ſmell, and taſte, and no ways 


They fortifie the Stomach, create an Appe- Good ef- 
tite, increaſe Seed, ad promote Venery. fetts, 


produce Wind and Cholick in the lower parts 


 Smzne-Bread contains much Oil, eſſential Salt, Principles. 
They agree in Winter with Old Men, Phleg- *< 


their Food, provided however that they be 
uſed with moderation. But they are pernicious 
to young People of a hot Conſtitution, to Me- 


REMARK.S, 


S der s a ſort of Root, or pulpy ſhapeleſs jump, 
of different ſizes, uneven, and grows in the Earth, 


my thinking, that it has ſo delicious à taſte. In a word, 


as it were concentring in the Swine-Brecd, produce a more 
2grcgabls 


= 


2 I * | 4 Tretiſef TOI 5 _ 


Ye a—_ and excellent taſte, than if theſe ſame Princi- 

_* _. ples by the vegetation of the Swine. Bread, had been dif- 
fuſed. and diſperſed into all the parts of the Plant. | 

Swine - Bread is much uſed in Foods. It's ſerved in to the 


beſt Tables, after they have roaſted it in Aſhes, or pre- 
pared it wich Wine; ſome beat ic into Pouder, and put it 
into Sauces The Ancients fancied this Plant had no Seed, 
and that the fame was formed of the coagulated Juices of 
the Earth, or of the Earth it ſelf, whoſe parts firaightly 
unite together; which gave them occaſion to make theſe 
two Lines, wherein they Punn upon the Seed. 


m Femina nulla damus, nee ſemine naſcimur ulo ; 
Sed qui nos mandit ſemen babere putat., © 


F Swine-Bread grows plentiffilly in dry and Sandy Places; 
How they dig them out of the Earth, eſpecially in the Spring; 
the way of diſcovering the Place where they grow, is to 

found. ut Hogs there, for all theſe Animals love them exceed- 

_ ingly. They can ſmell them at a diſtance, and they pre- 
ſently fall to dig them out of the Earth to eat them. There 
are Dogs that can find them out as well as Swine. Several 

Country People living in thoſe Parts where they grow. 
# teach them by long uſe to diſtingyiſh the Soil wherein they 
| | are hid. | s . 
5 It's ſaid that Swine-Brzad grows plentifully after Au- 
1 tumn Rains, and great Thunder; and the Reaſon is, be- 

| | | cauſe then it excites a fermentation in the Seed ot Swine- 
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Bread, that ſoftens them, opens their Pores, and makes 
them fitter to receive the Juices of the Eartn. ag, 
If There are diverſities of Opinions among the Ancients 
1 | about Swine-Bread; ſome pretend it is good Food, others 

[ 


aſſure us tis bad; and this gives us reaſon to believe that 

it produces good and bad effects. It's of a reſtorative 
Ft | Nature, fortifies the Stomach, and increaſes Seed, by thoſe 
Bi volatile and exalted Principles contained thereinz but 
_ 3X when tis uſed immoderately, it attenuates and ſtrongly 
Wi 5 divides the Humours by the ſame Principles, and heats 
— much. Indeed the Pepper and Salt with which People 
3 uſually eat Swine. Bread, do not a little contribute there- 
i || unto. Beſides, Swine-Bread contains Earthy and grofs 
IF parts, which perhaps gave occation to Avicen to believe 
| that this Food produced the Palſey, and Apoplexy. | 


CHAP. 


"#4 


produce groſs humours, and cauſe Wind. 


P 


| | Of P | | | | | | 
: , Fake, : ; 


N. * C H A P . LXV. | 
Of Potatoes. 
7 OU are to chooſe thoſe that are large, Choice. 


plump, tender, reddiſh without, and white 
within, and of a good taſte, like that of an 


| Artichoał. | 


They nouriſh the Body, moiſten much, and — ef 
| ects, 
allay the ſharp humours of the Breaſt, but yer Wehre. 
They contain a little Salt, but much Oil, and Principles. 
Phlegm. 1 15 
They agree at all times with young bilious Time, Age, 


People, and thoſe in general, whoſe humours 2 Con- 


are very ſharp, and much agitated. ſtituion. 


RE MA RX. 


Iratoes are by ſome Called Earib- Pears, becauſe they 
grow in the Earth to the Branches of the Root that 
bears them. They were brought Originally from the 
Country of Tapinambour in India, and they are now much 
uſed for Food. | | 

They are nouriſhing enough, and allay the ſharp Hu- 


mours of the Breaft by their Oily and Balſamick Princi- 


ples, which are apt to unite to thoſe Parts that want re- 
cruiting, and to embaraſs the ſharp Salts that prick the 
Breaft, They produce groſs Humours, and break Wind, 


becauſe they contain a viſcous and thick Juice. 
This Plant in Latin they call Helianthemum, Tuberoſum, Erymology, 


Indicum ; Helianibemum, from xt, the Sun, and dyn, 
a Flower; that is to ſay, Flower of the Sun, or a Golden 
Flower, by reaſon of its Colour. Tuberoſum, becauſe Po- 
tatoes are crooked and uneven as well as Swine-Bread; and 
Indicum, becauſe Potatoes were at firſt brought from India, 
as we have already obſer ved. | | 
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: 8 1 A . XVI. 
Nr. Here's are deren forts of Muſhrooms wich 5 


Good Ef- | Muſhrooms are Reſtorative, Nouriſhing, and 


ſpring up in a ſhort time out of the Earth, 

in Meadows, Shrubs, and Dunghils. The beſt, 
and molt ſafe for Men's health, are thoſe which 
grow up in one Night upon a Dung-Bed; 
where Gardners have found the Art to make 
chiice, them grow all the Year round; they ought to 
de white above, reddiſh underneath, pretty 

large, plump, tender, eaſie to be broke, and of 

an agreeable taſte and ſmell. The Auſbrooms 
that grow in Meadows are alſo 25 good, as 
1 by theſe Lines, 


Pratenſi bus optinia fab” 


N. ar ura wy „ als male creaithr. 


There grows alſo in the Spring, in Shady 
Places, in Woods, under Trees, and among 
Thorns, another "kind of Muſhroom, that is 
wrapped up in Moſs, and the ſame grows again 
all the Year in the ſame Hlace from whence you 
uwe gathered it. The Ground from whence it 
» ſprings is gray. This Auſbroom is ſmall, and 
of an exquiſite ſmell. You are to chooſe that 
which is about the bigneſs of a Peaſe, white, 
tender, pulpy, and of a ſweet ſmell. 
Tu: _ Strengthning, they increaſe Seed, create an Ap- 
petite, and have all thoſe properties that are ne- 
FE ceſſary to pleaſe the Pallate. > 
fes. Muſhrooms work violently upwards and down- 
wards, cauſe the Palſey, and Apoplexy, , and 
often kill with with a Malignant quality, which 
they ſuddenly * to che Humours. _ 
- an 


e Mulhrooms. 101 
and then thoſe of them which are looked upon 

to be the beſt and ſafeſt, ſuffocate and hinder 
Reſpiration, if taken never ſo little to excels. 

There are alſo ſome of them, according to the 
Account yo by divers Authors, which Poiſon 
People, if they tmell to them. F 
All Muſhrooms contain much Oil, and eſſential Ninciples. 
Salt. ee 0 5 

They agree at no time to any Age or Conſti- Time, Aue, 

tution, becauſe they always do more hurt than 4 Con- 
good; and if uſe be made of them, it ought to e. 
be done with much moderation; and it's neceſ- 
ſary you drink good Wine upon them. 


. : 


> 


XE M4 XX. 


bY Muſproom is a kind of Plant without either Flowers, - 
Leaves, or Seed that appear to us. The Ancients 
thought it had no Seed, becaule they could not diſcern it; 
tho now tis demonſtrable enough that there is no Plant 
that does not proceed from Seed, and tho' Muſhrooms to 
appearance have none, we muſt not from thence ablolutely 
conclude they have none, but only that their Seed is ſo 
ſmall and fine, that ue cannot perceive them. > 
It's ſaid if you ſteep Muſhrooms in Water, and afterwards Experi- 
pour their water do en upon the grou1d, Muſhrooms ſhall ment. 
grow there; and this ariſes in that the Water is filled 
with the Seed of Muſbrooms, which afterwards are as it 
were hatched in the Earth, or becauſe that this ſame wa- 
ter hath diſſolved ſome of the eſſential Salts of the Muſb- 
rooms, Which ſerve to dilate and rarifi2 the Seeds of other 
 Mujrooms, which are ſcattered on the + round, 8 
It's ſaid that at Naples and xome there are Rocks and Another 
Stony Places, upon which if you throw hot water, Muſh- Experi- 
rooms will grow at any time. *Tis like this hot water ment. 
lottens the Seeds of the Muſhrooms thatare in ſuch Places, | 
and opens their Portes, ſo that theſe Seeds more abundantiy 
receive the remote Juices that ate proper to extend and 
make them grow. 5 
Muſhreoas are a ſort of Victuals that you cannot be too 
caurivus of, Dioſcorides divides them into two Claſſe, one 
of which are very dangerous, and may be reckoned ot the 
number of Poiſons, the other do no harm. However, we 
cCannot but ſay that theſe laſt, which are commonly made 
uſe of, are ſometimes pernicious; fince we lee every day 
| 2D | H 3 | whole 


. AT; 2 
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102 


ceeded, died with eating of Muſprooms, and was afterwards | 


„„ 7 OS 
* 8 | ; 
"of Treatiſe Foods. | 
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whole Families brought to their. end by eating tbem. 


Which gave Pliny occaſion to exclaim againſt the Luxnry 
of Mankind, who to gratifie their Appetites, very often 
run the riſque of their Lives by eating Foods of that kind. 
Nero called Muſhrooms Beg h S8&y, i. e. the Victuals of 
the Gods; becauſe the Emperor Claudius, whom he ſuc- 


Deified. / 


There are two different parts in a Mufbroom, viz. the 
Olly, and Saline, which laſt are of an acid, volatile, very 


. coxgulating and malignant Nature. However, when they 


. monly uſed by us, {pring up out of the Earth in a little 
ently to be gathered, for if you let 


are ſtrictly united with the others, they are not ſo dange- 


rous, becauſe they are kept down and embaraſſed. But 
when there is not a ftrift union between theſe two parts, 
theſe Salts we have ſpoken of, getting the aſcendant, pro- 


duce many ill effects. For Example, the Muſhrooms com- 


time; they are pre 


them lie by for ſome time, they become a deadly roy 


force, cauſe the fermentation that is wrought in the 


that thoſe which grow upon Dung-beds cannot produce 


becauſe their Salts, which at firſt were ſufficiently boun 
up 


y their ropy Parts, inſenfibly free themſelves from 


the Fetters that ſhackled them, and reſuming all their 


Muſbrooms. 


Hence we may conclude, that the more Oily parts the 


uſrooms have in them, the leſs dangerous they are; and 


ſuch bad effects as the others, becauſe that Bed imparts a 
great 3 of Sulphurous Principles to them. 


Muſhrooms may alio be pernicious by their Spongy Sub- 
qu which coming to be diffuſed and rarified by the 


heat of the Body, preſſes the Midriff, and thoſe parts which 


. ſerv2 ſor reſpiration, and hinders the Air to ” into the 


Lungs; and tis from hence that the beſt Muſhrooms being 
taken to exceſs, ſometimes ſuddenly ſuffocate.  —- 


When you eat Muſhrooms, you ought. to drink a good 


pPhurs abundantly contained therein, em baraſſes the Salts 


deal of Wine; becauſe this Liquor, by the help of the Sul. 


of the Muſhrooms, and moderates their operation. Honey 
is alſo accounted a Remedy againft the ill Accidents cauſed 
by Muſhrooms, and upon this-occation operates in the ſams 


manner as Wine does. 


tain: their Natural Coſour atter they are waſhed, but turn 


gea-· Muſb- 
%] ns. 


Here it's to be Noted, that if the Muſhraoms do not re- 

either Blue, Red, or Black, they are very dangerous. 
You'll find petrified Muſurooms upon Rocks, which we 

call Sea-Muſprooms. 13 1 3 5 we | 


 Myſbrooms 


f Muſhrooms. 103 


© Muſhroom in Latin is called Fungus, 4 Funus Ago : I E 9 Y 
make Funerals, or cauſe Death; becauſe many have loſt * 


their Lives by eating of them. 


— 


HA XLVII, 


* F 


Of ſmall Red Muſhrooms: 


OU are to chooſe ſuch as are tender, of Choice. 

the bigneſs of a Nut, oval, or oblong, 

of a yellowifh Colour, or whitiſh, and full of 

large holes like Honey-Combs. RK 414k 

Theſe Muſhrooms create an Appetite, are of Good ef 

a ſtrengthning and reſtorative Nature, and of j-8s- 
great uſe in Sauces. _ 4 Ee « 
© The frequent uſe of them heats much, and Zefc2s. 

makes the Humorrs ſharp. _ 55 DONE 
They contain much Oil, Phlegm, and eſſen- Principles. 

CRE SME OO EE: ” 

They agree in Cold Weather with thoſe Time, Age, 
that are Phlegmatick, and ſuch in general whoſe 2 Con. 
Humours are groſs, and have little motion; but #999 | 
Perſons of a hot and bilious Conſtitucion ought 
to abſtain from them. 


REMARKS. 


CS 


| T 4 is a kind of a Spring Muſbroom, and does not 
differ from the common ſort, ſaving that it has 
many holes in it, whereas the other is puffed up and fi- 
frulous.* It uſually grows at the foot of Trees in the 
Woods, and zrafly and moiſt Places. The uſe of this fort 
of Muſhroom is not attended with ſuch bad Accidents as 
the other, and that in all likelihood, becauſe their Salts are 
| leſs 'injurious and peſtilential then thoſe of the common 
_ Muſhrooms, or elſe becauſe they are more confined and em- 
baraſſed dy Sui phurous Principles e 


It is in Latin called Boletus, and in Greek, ei xig, Ey mo 3. 
- Which lignifies a kind of round Muſbroum. a 


O 
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' Choice, 


1. 
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8 Of Radiſhes. 


ou are to chooſe thoſe that are tender, | 
Juicy, of a ſharp and pungent taſte, but 
pleaſant, eaſie to be broken, and not very 
thick. , Pty: ; Se 


Good ef- They provoke Urine, drive the Stone out of 
felt. the Kidneys and Bladder, and are good for the 


Cholick in the Back, they help Women's Months, 
and create an Appetite. They make uſe of 
them for the Spleen and Meſſentery, for the Jaun- 

dice and Dropſie. They are of a deterſive and 


cutting nature; they are bruiſed and applied to | 
the Soles of the Feet in malignant Feavers. 


* 


effect.. It inakes People lean, creates Vapours, and 


_ pains in the Head, when immoderately 
uled. od 1 n 


Principles, It contains a little Oil, and much eſſential | 


salt, and Phlegm. „„ 
Time, ge, It agrees in cold weather with Phlegmatick 


aud Con- and Melancholy People, provided ſtill they have 
flinuion- a good Stomach. Ws, 


REMARKS. 


A- LL the parts of a Radiſh may be wholſom, however, 
A there is none of it uſed for Food but the Root, they 
all it out of the Earth, eſpecially in the Spring. It has a 

— and pungent taſte, which proceeds from its effentia! 
Salts, which are very inciſive, penetrating, and a little 

confined and embaraſſed by the Oily parte. 
A Radiſh works by Urine, expells the Stone out of the 
 Kidneys and Bladder, and is good for the Cholick in the 
Back, by the help of thoſe eſſential Salts, which by thoſe 
parts that are ſolid and endued with motion, open the 
> Ucinary Paſſages, and drive out thoſe groſs Matters that 
fop therein; theſe Salts being conveyed to other parts, 
can alſo remove the obſtructions they meet with there. 


n. 


Oo 


33 


0 Radiſhes and Turneps. 10 ek © 


be Seed of Kadiſh is opening, but if you put them Radifh-ſeed 
alone into your Month, it will make you reach to Vomit z 
and therefore ſome Authors have placed it among the weak YVerme, , 
Vomits. You may take from half a Dram to two Drams Doſe. 
£ of them. —S ; 
here is another ſort of Radiſh commonly called the Horſe- Horſe- 
Radiſh, and in Latin Raphanus ruſtitanus ; becauſe the Coun- Nadiſb. 
try People eat the Root of it, as we do that of the com- 
mon Radiſh. It has a ſharp and hot Taſte, and therefore 
not much uſed in Foods: However, ſome make uſe of it | 
in Sauces: It's alſo imployed in Phyſick. Tt has the ſame Vertues 
Vertue as the common Kadiſh, and operates even with more . 
force, becauſe its Salts are Harper. | 
44 in Latin is called — 4 pq ios, facilis, and 
g&ivw, appareo, ſignifying as much as that it were a Plant 
that eafily appeared, becauſe the Rediſp quickly grows af- 
ter it is ſown. l . 


Eqmology, 


CHAP. IXIX. 
Of a Turnep. 


"Here are two ſorts, the Male and Female, Sorts. 
the laſt of which is much more eſteem- 
ed than the other. | 2 
Whether it be the one or the other; you are Choice. 
do chuſe ſuch as are tender, plump, of a good 
#F Taſte, and that grow in a fat and moiſt Soil. 
They are very gouriſhing, and provoke Urine, Good ef- 
They make uſe of their Decoction, when ſtrain- Fels. 
ed and ſweetned with Sugar, to allay the ſharp 
Humours of the Breaſt, and remove Hoarſeneſs; 
and the ſame is to be taken before you go to 
Bed at Night. 3 175 
They are windy, cauſe Obſtructions, and are I effects. 
hard of Digeſtion. "es | 
They contain much Oil, and a little eſſen- Principles. 
tial Salt. m HR! bi. 
They agree at all times, with young bilious 7. 4 
Perſons, and thoſe whoſe Humours = ſharp _— ; 
and thin, provided however they have a good ſtiution. 


1 Stomach. | 
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REMARK Ss. 


Hey ſow them in a moiſt Soil with Cabbage, in Eng- 
x land and Limaſin, and are much uſed for Food; the 
two kinds we have ſpoken of do not differ much from 
one another, only the Male is uſually round, about the 
bigneſs of a Child's Head, and much extended in breadth, 
and that the Female is oblong : Both the one and the other 
ſometimes grow to a prodigious bigneſs. Pliny and Tragus 
ſay, they had ſeen ſome of the Males that were Forty Pounds 
a piece; and Amatus pas that he had ſeen ſome that 
weighed above Fifty and Sixty Pounds : Some of the Fe- 
male has alſo been known to have weighed Thirty. 

They are very nouriſhing and ſoftning, becauſe they have 
an oily and balſamick Juice, that is proper to drown tbe 
ſharp Salts of the Humours, and to unite the ſolid Parts 
tha want recruiting. They are hard of Digeſtion, windy, 
and ſometimes cauſe Obſtructions; becauſe their ſubſtance 

being very compact and cloſe in the Parts thereof, they 
continue a long time in the Stomach before they are waſted, 
ferment there, and eaſily top in the ſmall Channels or 
| Pipes through which they pals. . 
The Seed. The Seed is looked upon to be good againſt Poiſon, and 
| to kill the Worms. | : | 
Etymology.  - Turnep in Latin is called Raps, from the Greek Word, 
dus, Or ędvus, that ſignify the ſame thing. T 


_ * A 


CHAP. LXX. 
Of Rampiont. 
"I ou are to chuſe ſuch as are young, ten- 
Cboice. I der, and well taſted. 


Good ef- They fortify the Stomach, help Digeſtion, 
feds. are of an opening Nature, and good for the 


Stone and Gravel: They are alſo deterſive, and 


rehlt as r 
I effedls. They produce no ill Effects, at leaſt if they 
be moderately uſed. e 
Principles. They contain much eſſential Salt, and a little 
exaleed . N 1 
Gf They 


W 
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Of Rampions, Navews, or Rapes. 107 


They agree at all times, with any Age or ary Age, 
Conſtitution. ; ina 4 


* NA 3 8 


Ampion is a long and ſmall Root, about the thickneſs 

R of one's Little-finger, white and well tafted: It's 

own in Gardens, and they gather it while its tender, to 
be put among Sallading, It contains ſome exalted Princi- 
ples, that fortiſy the Stomach, and help Digeſtion, and by 
the help of its eſſential Salts, is of an opening Nature. 

There is another ſort of Kampion called in Latin Raponti- 

u_ whole Root is good Food, though not much 

ul ccd. 1 ; | 1 
- Rampion in Latin is called Kapunculus, quaſi arvum, Eymo 

becauſe they are like a ſmall Turnep. as ol . | 


- 
* 
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CHAP. IXXI. 
Of Nawews, or Rapes. 


Here are two kinds of Navews, the firſt a Kinds. 
| Garden one, and the other Wild ; the 
laſt differs from the firſt, becauſe it is much 
ſmaller. The Garden one is much better than 
the other. 8 | | 
You ought to chuſe that which is of a middle Choice, 
ſize, tender, delicate, pulpy, white, and of a 
pungent and agreeable Taſte. 
hey are pectoral, and uſed in Decoctions to Good ef- 
allay and diſſolve the ſharp viſcous Humours that Fes. 
fall upon the Breaſt, as well as for an Aſthma, 
Pthiſick, and a inveterate Cough. They are nou- 
riſhing enough; and when ſcraped, are applied if 
outwardly, and by way of Cataplaſm, to digeſt, 4 
diſſolve, and allay Pains or Aches. 8 | 
They ſometimes cauſe Wind and Cholick. Il effefts. 
They contain much eſſential Salt, Oil and Principles. 


Fhlegm. i 
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mine, Age. They agree at all times, with any Age and ; 
PL. —2 Conſtitution; but leſs with thoſe that are ſub 
A *  fe@& to Wind and Cholick. 9 


. REMARKS. 


. | HE Nxvew is the Root of a Plant that is ſo like 
. | that of a Turnep, that Gardeners and Lahourers 
| | cannot diftinguiſh the one from the other, but by the 
| OF ſhape of their Roots. They ſow them in moiſt Grounds, 
3 and are much uſed for Food. 2 
1 It's very nouriſhing, pectoral, and lenitive, becauſe it 
. | contains many oily and balſamick Parts: However, tis hard 
| * of Digeſtion, and creates Wind, becauſe of the viſcous and 
| , —_— groſs Juice wherewith it abounds. 3 
Seed of tbe In Phyſick they prefer the Seed of the wild Navew be- 
wild N. fore that of the Garden ones. It works by Urine, and 
vew. reſiſts Poiſon. It expells the ill Humours of the Body by 
| Tranſpiration, produces good Effects in the Small-pox, and 
- malignant and peftilential Feavers, and is one of the In- 
5 „ , gredients whereof they make Treacle. | 
Rape ſeed. There is a Grain they call Nauene, or Rape: ſeed, which 
a many have taken for the Seed of Navew; but tis the Seed 
of a kind of Cabbage called Colſa in Flanders: They ſow 
it in ſeveral Countries, and extract an Oil out of it which 
Fatters ule, and ſerves alſo to burn: This Oil being out- 


8 


wardly applied, is of a lenitive and diſſolving Nature, but 
: little uſed in Phyſick. Sw”. . 85 


| Of Par ſaips. 


Kinds. Here are two ſorts of them, the Garden 

Choice, ' I and wild Parſuip. You are to chuſe the 
flirſt, becauſe tis thicker, more tender, and of 

1 a much more agreeable Taſte and Smell, 

yon Ef. Parſnips promote Urine, and Women's Terms, 

ut: + keep down Vapours, are looked upon to be good 

1 _- for Wounds, and nouriſhing enough, = 
fed. Parſnips, and eſpecially the Wild ones, are. 

_ heavy in the Stomach, and a little hard of Di- 


They | l 
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geſtion. 
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N ; ; Of Parſnips and Carrots 109 © 


FO + contain much Oil, Phlegm, and eſſen Principles. | 
9 They agree at all times, with any Age and 24 
Conſtitution, = ——_—_— 


REMARKS. | 


1 


Arſnip is a Root well known, and much uſed for Food. 
| It grows in a fat and moiſt Soil, and is of a very 
- agreeable Taſte, becauſe of ſome exalted Principles therein 
contained, Which contribute alſa to produce part of thoſe 
. 8 od Effects which we have attributed to it : However, 
| tis ſomewhat; hard of Digeſtion, at leaſt if not well boiled; 
88 becauſe it conſiſts of a ſubſtance that is very compact and 
| _ cloſe in its Parts 5 
45 of ; N * 


AN . 3 * at. 
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CHAP. LXXIll. 


Ww. Ts > (Þ 


1 ode — 


co SIVA 5 "200M | 
I Of Carots. 


OUare to chuſe ſuch as are long, thick, Cite. 
yellow, or of a pale white Colour, ten- 
der, eaſy to be broke, and of a taſte inclining 
to — | | a 3 
They are opening, expel the Stone, purify Good Ef- 
the Blood, — help Womens Terms. 1 fest. | 
_ It's obſerved, That Carors are wholeſome e- jy xfeds. FJ 
nough, and produce no Inconyeniency, it mo- 4 
derately uſed. _ 
They contain much Oil, and eſſential Salt. Principles. 
They agree at all times, with any Age and Time, Mee 


Conſtitution. |  , andConſt# 
F14110N. 


REMARKS. 


Arots are Roots much uſed in Kitchins, becauſe of 
| their Tafte, which is agreeable enough : Moft of 
the good Effetts produced by them, proceed from their 
_ Salt: Their Seeds and Leaves are not uſed for 


They 
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| © © They are Sudorifick, good for Wounds, opening, pro- 

1 per for the Stone, and help Women's Terms. wy 
43 C.ͤXcror in Latin is called C arora, from Caro Fleſh, becauſe 
| tis as it were fleſhy. 2 ; - 


— 


| Aa 
| ccc 4p. lanv: 
Of Saxifrage, or Goats-beard. . 


Kinds. Here are two forts uſed for Food; the 
[7 _ firſt is a Root of a kind of Goars-beard, 
. 1 and the other of Scorſonnere, commonly called 

ee. the Saxifrage of Spain: Whether of the two you 

a are to chuſe, you muſt pitch upon ſuch as are 

| tender, eaſy to be broke, fleſhy, juicy, and of 

| 2 ſweet and pleaſant Taſte. OR <IS 

Good Ef. Saxifrage promotes Urine, fortifies the Sto- 

| feeds. mach, cauſes Sweat, and Women's Terms to 

El come. That of Spain is looked upon to be good 

| in the Small-pox and Plague, to reſiſt Poiſon, 

ad dd for the ſtinging of Serpents, and other ve- 

| nemous Creatures. F 5 

| MN Effets. Theſe being boiled are good wholeſome Food, 


-. and produce no ill Effects, if not immoderately 
[ ed. „ 3 
I Principles They contain much eſſential Salt, and an in- 
| different quantity of Oil. ' 


$i Time, Age, They agree at all times, with any Age and 
|— © endConſti- Conſtitution. V 
| . ens 8 


HEY ſow both the one and the other in Kitchin⸗- 
I. Gardens, becauſe they are much uſed in Lent: 
The Saxifrage of Spain are fo called, becauſe they grow 
there without cultivating, in moift Places and mountain 
Woods: They have a more agreeable Taſte than the 
others, probably becauſe they are endued with ſome more 
volatile and exalted Principles. | . 
The good Effects of Saxifrage proceed from the eſſential 
1 Salt contained plentifully therein, as al ready noted. 2 TE 
| 3 Goat 


0 Saxifrage and Skirret. 111 


 Goars-beard in Latin is Tragepogon, from veè ee, a He- 

Goat, and TWyey, a Beard ; becauſe they pretend, that 

the point of the Seed of this Plant, as they come ont of 

1 form a kind of a Bruſh like an He-Goat's 

| Bear . ES : | 
The Scorzonere in Latin Scorgonera, comes from Eſcorſo, Frymoleg y. 
a Catalonian Word, that ſignifies a Viper; bacauſe this WT” * 
Plant is eſteemed to have a Vertue to cure the ſtinging 

of a Viper. | | | 


— 
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" CH AP. IXXV. 
Of Skirret, or Stirwort. 


OU are to chuſe thoſe that are tender, choice. 

1 eaſy to be broke, and of a ſweet and agree- 

able Taſte. | 1 a 
They are of an opening Nature, promote Good Ef- 

Seed, are good for Wounds, and create an Ap- fetts. 

petite. . TH | 
They — no ill Effects, when not uſed N Effects. 

to Exceſs. RT | he . | | 
They contain much Oil, an indifferent quan- Principles. 

be E eſſential Salt, and much Phlegm. PEO: 
They agree at all times, with any Age and Tie, e, 
Conſtitation. N " se ante end Ct, 


oh tuſion. 


Kirrets are Roots much in uſe for their good Tafle: 
They are uſed at the beſt Tables, and are ſown in 
Kitchin-Gardens. They are much bealthier than moſt of 
the other. Roots we have ſpoken of in the foregoing Chap- 
ters: They may alſo paſs for very wholeſome Food: Moſt 

of the good Effects produced by them, proceed from the 


eſſential Salt they do contain. 


4 A " Treatiſe of Food. 
HAP. LXXVI. 
Of Onions. 


1 | Choice. NF Ou are to chuſe thoſe that are large, ful! 
1 4.6, 96 | of Juice, round, as mild as may be, and 
3s ſuch as have been ſown ina fat and moiſt Soil. 


nt Jes, the Stone in the Reins and Bladder, provokes 
3 - Urine, creates an Appetite, kills the Worms, 
#520 and is good againſt the Dropſy, Aſthma, and 
8 Scurvy : It's alſo uſed againſt Deafneſs, for re- 
7 ſiſting of Poiſon, and to ripen Impoſtumes. It's 
1 uſed Phyſically, both internally and externally. 
4 In Effets. The too frequent uſe of Ons inflames the 
un  .. Blood, cauſes Wind, and the Head- ac. 
ff Pronples. it contains much volatile acid Salt, and an in- 
i . different quantity of Oil. | 
- 4 It agrees, eſpecially in cold Weather, with old 
ftitution, People, with ſuch asarePhlegmatick, and have no 
good Digeſtion; as alſo with thoſe who do abound 
in groſs and viſcous Humours : But young Per- 
ſons of an hot and bilious Conſtitution ought 
to abſtain from them, or always uſe them very 
moderately, kW 


, 
. 
- . 8 


REMARK $. 


F* HE Onion is a bulbous Root, very well known, as 
| | being commonly uſed. If varies in Colour, bigneſs, 
Difference form, and taſte : It's ſometimes: as big as a little Apple, 
at other times as a Nut, and one while like a Plumb. It's 

commonly round and orbicular, at other times oblong : 
It's ade up of white, yellow, or red Tunicks, contiguous 
one to another. Laſtly, It's more or leſs ſharp, accordin 
to the place where the ſame grows. For Example, thoſe 
Onions which grow in hot Countries are ſweet in compa- 
riſon of ours, and they eat them there as we do Pears and 
Apples: It's alſo to be obſerved, that oblong Onions are 
ſharper than the round ones, and the red and yellow than 
the white; the dry than the green, and the raw than 
thole that are boiled. dhe 
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Good Ef. The Onion is of an opening Nature, diſſolves 
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The ſharp taſte and ſmell of the Onion proceeds from 
the ſharp volatile Salts contained therein, which being of 
a cutting and penetrating Nature, ſha#ply prick the Fi- 
bres of the Tongue, and the inward Membrane of the Noſe, 


Thoſe Salts exerting themſelves with Impetuoſity when 
the Onion is cut, prick the Glands of the Eyes, and cauſg 
People to ſhed Tears: They are in like manner theſe 


Salts which produce the good Effects we attribute to the 
oOnion : They open the Glands of the Reins, and break and 
- attenuate the groſs Matters that make a ſtop in the Urina- 

ry Paſlages, and for that reaſon, ſome have reckoned the 
Onion to be one of the Specificks for the Stone. | 

'The Onion likewiſe creates an Appetite, by lightly prick- 
ing the Fibres of the Stomach. It kills the Worms, by dif. 
ſolving the parts of thoſe ſmall Animals, They are good 
for the Dropſy, Aſthma and Scurvy, ſince they diſperſe and 


attenuate thoſe groſs Humours that abound in theſe Diftem- © 


pers, and remove the Obſtructions that are in the Pipes 
or Channels. Laſtly, they reſiſt Poiſon, by keeping the 
L:quors in a juſt Fluidity. It's Juice dropt into the Ears 
js good againſt Deafneſs, becauſe it rarifies the vicous Juices 
that cauſe this Inconveniency. 


I The immoderate ule of the Oui on prod uces ſome ill Ef- : 


fects, which have been already noted; becauſe then they 
cauſe exceſſive Fermentations in the Humours. 

The onien in Latin is called Cepa, or Cæpa, 4 xegaay, Caput, 

a Head, becauſe the top of this Plant, as well as the Root, 


on to cauſe pains in the Head. | 


* * 


CHAP LxxviIt- 5: 
Of Garlick, 


288 
. 


AT ou are to chuſe ſuch Click as is tender, choice. 


plump, ſtrong- ſcented, and of a ſharp and 
pungent Taſte. 
It provakes 


| liſts Polſon and an ill Air. It kills the Worms, 
makes the Voice good and agreeable. It's of a 
cutting and penetrating Nature, creates an Ap- 
petite, and conſumes the viſcous Humours in the 
"8 Stomach, 
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Etymology. 
is in ſhape like a Head; or becauſe the Onion is looked up- 


Urine, diſſolves the Stone in the G Ef. 
Kidneys and Bladder, excites Venery, and re- Je. 
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Stomach. They bruiſe and apply it to the Wriſts, 
in a cold Fit, or the beginning of the hot one of 
ige. EEE gi” 
13 Ill effects. It cauſes Pains in the Head, heats too much; 
15 aäläand makes the Humours too ſharp, and over- 
1 agitates them: It's alſo pernicious for thoſe that 
18 have the Piles, and for Nurſes. . 
| Principles. It contains a little Oil, but much volatile, ſnar p, 
3 and very pungent Salt. 8 Fe 
Time, Age, It agrees in cold Weather with old People, 
4 Con- with thoſe who abound in groſs and tough Hu- 
| ſtiuuion. mours, and ſuch as cannot eaſily digeſt their 
Food; but young People, of an hot and bilious 
Conſtitution, ought to abſtain from them. 


REMARKS. 


EE 1 Arlick commonly uſed by us in Foods, is a bulbous 
3 WW | A F Root, almoſt round, and conſiſts of ſome white Tu- 
: — | nicks, or inclining to the Purple. | | | 

| Theſe Tunicks wrap up ſeveral ſmall Tubers, that are 
| pulpy, oblong, pointed, and very ſharp to the Taſte and 
I N Smell: They are commonly called Cloves of Garlick. 

I. ES They cultivate this Plant in Spain, Gaſcoin, and other 
1% warm Countries: The People in thoſe Parts eat them with 
1 , Bread, and make a good repaſte with them. The ancient 
3 8 E"yptians efteemed them very much, and by the help of 
3: them pretended to keep off Diſeaſes: They alſo looked 
upon the Garlick as a ſtrong Antidote, which they uſed 
as we do Treacles, or other Remedies of the like Na- 


| . : | 
Searlick is Gerlick is a great help to Sea-faring Men; for it re- 

good f moves the Cortuptions bred by the falt and ſtinking Wa- 

Lea: faring ter uſed by them; as alſo by the bad Victuals they are obli- 

Men. ged to eat at that time, for want of better: They alſo 

| prevent Reachings, and Vomiting, which are very often 
occaſioned by the ſaltiſh Air of the Sea, which they breath 

in; and therefore Seamen ulually eat Garlick every Morn* 

| ing with their Bread. | | +” 

| Galen pretends, that Garlick is very wholeſome in cold 

Countries; but at the ſame time, ſince the Inhabitants of 

hot Countries are oftener liable to have weak Stomachs 

than others, and that Garlick is very good to fortify the 

ſame; I think the uſe of it may ſometimes be proper in 

thole Countries, provided it be done with * 1 

| | : | arlicl 
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- , Garkck contains the ſame Princifs, and produces the 
fame Effects as the Onions, and the Vertues thereof may 

de explained without any more ado by the other.  - 

- Spaniſh Shalors are Fruits cultivated in Spain, and have Spaniſh- 
the ſame Vertues as Garlicłk. x Sbalot. 


C HAP. LXXVII. 
Of the Shale. 
OU are to chuſe a ſmall, red, and little Cee. 
hard Shglor, and ſuch as is as mild as can 
be: It creates an Appetite, fortifies the Stomach, Good ef- 
helps Digeſtion, is of an opening Nature, drives je8s. 
the Stone out of the Reins and Bladder, and is 
good againſt a bad Air. , | 
It cauſes Pains and Diſorders in the Head, effects. 
3 Thirſt, 7: a much. 5 
It contains an indifferent quantity of Oil, and 5, les. 
much eſſential Salt. , WL ns Og 
It agrees in cold Weather with old People, vine, 
with ſuch as are Phlegmatick, and cannot eaſily Ape and 
digett their Fos. Couſtiu - 


| yp tion. 
REMARK Ss. | 


Halo is the Root of a kind of an Onion. It's bulbous, 

oblong, and ſmells and taftes like Garlick, but not 
ſo ſtrong, becauſe its Salts are not ſo ſharp, and are a lit- 
tle more embaraſſed with the ropy Parts. It's ſown in 
EKitchin- Gardens, and much uſed ia Sauces. 

We need not here particularize the Vertues of the Shalor, 
ſince it operates very near in the ſame manner as tha O- . 
nion and Garlick do, of which we have ſpoken already. 

Sbalot in Latin is called Cepa Aſcalonia, ab Aſcalone, a Eiymo!oghs 
Ton of Judaa, from whence tis brought in great quan- | | 
tity, and was alſo firſt had. 2 : | 
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CHAP. LXXIX. 
Of Myſtard. | 


Kr "Here are two ſorts of Muſtard, the Garden 
: and the wild Muſtard; the firſt of which 
is alſo ſubdived into two other Species, which 
we ſhall not deſcribe in this place. They uſe 
for Food no other than the Seed of each ſort. 
Choice. You are to chuſe that which is new, plump, 
Anand of a ſharp and pungent Taſte. _ 
Good ef Aluſtard· ſeedt create an Appetite, help Di- 
geſtion, provoke Urine, diſſolve the Stone in the 
Reins and Bladder, are good for a quartan Ague, 
for the Scurvy, to attenuate groſs and tartarous 
Humours, and to provoke Sneezing. They make 
uſe of it outwardly to diſſolve Swellings, and to 
ripen Impoſthumes: It's alſo applied to the 
Shoulders, where they would draw Bliſters for 
the Apoplexy and Palſey. This is that which 
is called Sinapiſmu r. 
Ill efſets. It heats too much, and renders the Humours 
+ ſharp and pungent. UV 
Principles. It contains much eſſential Salt and Oil. 
Time, Age, Tt is in cold Weather good for old People, an 
and Con- ſuch as are of a phlegmatick and melancholy 
ſtiuuion. Temper. | 5 


F 
Muſtarl- HE V ſo two ſorts of Muſtard in the Fields and Gar- 
Jecdl. I dens, becauſe of their Seed. It's much in uſę, be- 


cauſe it creates an Appetite with its acrimonious Taſte, 
and gives your Victuals a more pungent and higher Taſte. 
They commonly for Sauce make uſe of a liquid kind of 
Paſte, made of Muſtard- ſeed that have been well pounded, 
and mixed, either with ſweet Wine, with which *tis half 

| thickned, as the Muſtard of Dijonis, or with a little Flower 
0% and Vinegar: This laſt is more pungent, and creates an 
"= Gn Appetite more than the other; and the reaſon is, becauſe 
* Myfiard. the Muſt which is uſed in the firſt does, by its * 
8 x : ; arts, 
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on 


Parts, embaraſs the ſharp Salts of the Muſtard: ſeed, where- 
as the Vinegar uled in the other, does increaſe its ſharp» 
neſs and ſtrength. - | 

 Muſtard-ſeed contains a very ſharp and penetrating eſ- 
ſential Salt, fit to help Digeftion, by ſeparating and atte- 
nuating the Aliments in the Stomach, by opening the 
Glands of the Reins, by rarifying the viſcous and groſs 
Juices : And laftly, by producing ſeveral other good and 
bad Effects, as before - mentioned. 

From the Seed of Muſtard well pounded, oy draw an Oil of Muſ. 


; Oil that is good for diſſolving cold Rumours, for Palſies, tard-ſeed. . 
- and all ſorts of e trom groſs Humours. 


Muſtard in Latin is called Sinapi, and in Greek, givyre 


4 civew "awas ; becauſe Muſtard-ſeed pricks the Eyes with 


its ſharp Salts ; or elſe Sinapi, quaſi Eiyay y&wy ; becauſe 
the Leaves of Muſtard are like thoſe of Navew. ' 
The French Word Montarde comes from Muſtum, ſweet 


Wine, and ardere, to burn, quaſi muſtum ardens, ſweet Wine 


that burnsz becauſe, as we have obſerved already, they 
mix Muftard-ſeed with Muſt to make a liquid Paſte, to 
which they give the name of Muſtard. 


— 
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CH Ap. ILIXXX. 
| Of Saffron. 


OU are to chufe ſuch Saffron as is new, Choice. 
well dried, but ſoftiſh, and gentle to the 
touch, of a very pretty red Colour, but a little 
upon the yellow, very fragrant, and of a very 
agreeable Taſte and Smell. | 3 
Saffron is of an opening Nature, fortifies the G,,4 ef. 
the Heart and Stomach, qualifies the ſharp Hu- feds. 


mours of the Breaſt, cauſes — helps Wo- 
| is 


men's Terms, and reſiſts the Malignity of Poi- 
ſon : They alſo make uſe of it oytwardly in ſe- 


veral ſorts of Plaiſters and Eye- ſalves, in order 


to preſerve the Eyes in the Small-pox. 

The frequent 'uſe of Saffron injures the Sen- jy -#:8;, 
ſes, makes the Head heavy, cauſes involuntary 
Sleepineſs, aud provokes Reachings. It 
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A Treatiſe of Foods. 


Principles. Tt contains much exalted Oil, and volatile, | 
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acid, and urinous Salt. 
It agrees at all times, with any Age and Con- 
ſtitution, provided it be uſed moderately. 


REMARK,S. 


HE Plant or Herb that bears Saffron, conſiſts of ſe- 
veral long, narrow, channelly Leaves, from among 
which about the beginning of February, there ſprings up a 
low Stalk, bearing a fingle Flower, in the middle of which 
there grows a kind of Tuft that is divided into three Twiſts 
or Strings, jagged like a Cock's.comb, of a fine red taſte 
and pleafant ſmell, when in its prime: They gather it be- 
fore Sun-rifing, and cauſe it to be dried: This Tuft is the 
| Saffron we ule for Food and Phyſick. Some Days after 
Srows another upon the ſame Plant, which is gathered 
as well as the other, in order alſo to have it dried. Theſe 
cs turn into Filaments, as we ſee it in Saffron 3 That 
l Levant is moft in efteem : There is alſo that which 
good that grows in ſeveral - parts of Europe, and the 
worſt in France is that of Normandy. 
Saffron is of an opening Nature, it fortifies the Heart 
and Stomach, helps Women's Terms, and reſiſts the ma- 
lignity of Poiſon, by its volatile and exalted Parts. It 
Aualifies the ſharp Humours of the Breaft, by its oily and 
balſamick Principles. It alſo cauſes Sleep by the ſame oily 
Principles, which bind up and embaraſs the animal Spirits, 
which the more eaſily produce this Effect, in that they are 
united with the volatile Salts, which ſerve as a vehicle to 
raiſe them up and convey them into the little Channels of 
the Brain. They mix Saffron in Eye. ſalves to preſerve the 
Eyes in the Small-pox ; and it operates upon this occation 
in ſwallowing up by its ſulphurous Parts, the ſharp and 
corroding Salts that do abound in this Diftemper. 0 
Saffron in Latin is called Crocus, from the Greek «ports, 
or xpoxy, Which ſignifies Hair or Thread, becauſe dried 
Saffrow ſomewhat reſembles it. | 
The French, and if you will, the Fugliſh Word Saffron 
comes from the Arabick Zapheran, which ſignifies the lame 
thing, 8 3 : "© 3 | 
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CHAP. LXXXl. 
Of Nutmeg. 


| they call the Male or wild Nut meg, be- 
cauſe it grows upon a wild Nutmeg tree, and 
the other upon that which is Cultivated, and 
named the Female Nutmeg. The Male, called 
Axerbes by the Ancients, have in a manner no 
ſmell nor taſte, and for that rcaſon the other 


Here are two ſorts of Nutmeg, the one Rind: 


is made uſe of. You are to chuſe thoſe that chice. 


are well grown, freſh, and not rotten : They 
ſhould alſo be compact, unctious, of a reaſonable 
thickneſs, of a greyiſh Colour on the upper part, 
of a reddiſh Colour and marbled within, and of 
a pungent and aromatick Taſte and Smell. 


They help Digeltion, ſtrengthen the Brain, Good ef- 
Heart and Stomach, expel Wind, help Wo- fete. 


men's Terms, reſiſt Poiſon, and ſweeten a noi - 
( i 

They heat much, and tkerefore ought to be jy 
very moderately uſed: Moreover, they are not 
good for ſuch as are bound in their Bod ies, be- 
cauſe they ſtill bind the more. 


They contain much aromatick Oil, and eſ- Principles. 


ſential Salt. 2 


They agree in cold Weather with old Men, Tine, ge, 
ſuch as are Phlegmatick, and cannot eaſily di = | 


gelt their Victuals. 
„ nn, 


A Nutmeg is a kind of Nut or Fruit growing upon a 
| Tree as large as a Pear-tree, that grows in great 
plenty in the Iſle of Banda in Aa. The Female Natmeg 
is much uſed in Sauces, not only. for the goodneſs of its 
Taſte, but alſo its pleaſant Smell, 5 
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an ee bp in two Shells, the fr of which 
a 


1 a is very thick, cleaves off as the Fruit ripens, and expoſes 
the ſecond to view, which fticks cloſe to thè Nut, and ſe- 


. Parates not from it till it is dry: The laſt is very fragrant, 
they call it Mace, and improperly the Flower of Nutmeg, 
and is much uſed in Phyſick, the ſame operating with | 
greater force than the Nutmeg, becauſe its Principles are 1 
more exalted. As for the Nut, when tis ſeparated from 
this Shell, they cauſe it to be dried, for the better keeping 
of it. It contains, as we ha ve ſaid, ſome exalted Princi- 
ples, Which make it fit to attenuate the viſcous and groſs 
* Juices; to give a greater Fluidity to the Liquors than they 
| had before; to increaſe the Spirits; and laſtly, to produce 
= all the Effects which we have attributed to this Fruit. 
Nutmeg ' They preſerve _— where they grow, as we do 
preſerved, Nuts here: They are of great uſe to Sea-faring Men, are 
Pertue. ſent all the World over, and are very Stomachjcal. You 
© Choice. ought to chule the largeſt and neweft ; They are alſo 
7 ufed for the increaſing - | om 1 | Mk 
tymology,. Nutmeg in Latin is called, Nux Moſchata, 2 Moſcho, Musk. 
EY 07 * becauſe tis a kind of Nut which hath a ſtrong and aro- 
. matick Smell, though at'the ſame time it does not ſmell 
like Musk. | e Fins 


”. 4 4 * 4 1 


CH AP. IXXXII 
Of ; Ginger. 


* 


cboice, O U onght to chuſe that which is new, well 
| grown, very dry, that hath no Rotten- 
nets, but a good Smell, greyiſh Colour, reddiſh ; 
without fide, and white within, and of a ſharp | 

and aromatick Taſte. | 
It expels Wind, provokes Urine, diſperſes 


| 
1 25 7 andi attenuates groſs Humours, increaſes Seed, | 
—_ helps Digeſtion, creates an Appetite, and re- | 
1 "if CS OO. | 262 
1 M eſfels. The frequent uſe thereof inflames the Hu- N 
=_ mours, and makes them very ſnar p. 5 


Fenin. It contains much ſharp Salt and Oil. | 
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It agrees in cold Weather with old People, Time, Age, 
with ſuch as are Phlegmatick, thoſe whoſe Hu- 44 Con- 

mours are groſs and but little in Motion, thoſe 
who digeſt their Victuals with Difficulty, and 
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tution. 


tains much moiſture, which would quickly rot it. Some 


to help Digeſtion, to attenuate groſs Humours, to open 


with Sugar; but firſt they fteep it in Water, in order to 5 ed. 
leſſen the ſharpneſs of it. ThisC omfit is of great uſe at Sea ; e 


bigneſs of your Finger's end. 
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ſtitution. 


ſuch as are ſubject to Wind; but *tis pernicious 
to young People of a hot and bilious Conſti- 


REMARK Ss. 


Inger is a Root that is ſomewhat flat, knobbed, half . 
round; of almoſt the thickneſs and length of ones 

Thumb. It's brought into Europe out of the Antilles, in 

which tis now planted ;, but it came originally from the 

Eaſt- Indies. It extends it (elf, creeps, and multiplies very . - 
much in the Earth. Care ſhould be taken then in the ga- 

thering of It, always to leave ſome pieces thereof behind 

in the Ground, in order to its increaſing a-new. They 

take great care to dry it in the Sun, or in Ovens, for it con- 


Merchants take care to wrap it up well, ſo as that it may 
not rot, but keep the longer. You ought, before you make 
uſe of it, to cleanſe it well of its Rind or Bark. They mix 
it with Spices, eſpecially when Pepper is dear, becauſe of its 
ſharp and aromatick Taſte, which creates an Appetite. It 
contains a ſharp, cutting and penetrating Salt, that is good 


the Glands of the Reins, to remove Obſtructions, and to 
produce ſeveral other the like Effects. This Root, when 

uſed to exceſs, heats much, by the too great Rarefaction 
wrought in the Humours by its Salt. While Ginger is te n- 

der they cut it into flices, and the Inhabitants eat it by way 

of Sallad, mixt with Vinegar, Oil and Salt : It's faid, if 
ordered in this manner, that tis very pleaſant. It's not ſo 

ſharp as when it is dried, for it contains much Humidity, 

which extends and diffuſes its ſharp Salts. As for us, we 

cannot eat it in this manner, becauſe it never comes into 

our Hands till after it is well dried. | | W 

They alſo preſerve Ginger, as ſoon as dug out of the Earth, Ginger 


Vertue. 
It's good againſt Poiſon, and the Scurvy, to fortify the T 


Parts, and to help Digeftion. You ought to chuſe ſuch Choice, 
preſerved Ginger as you find to be thick, ſoftiſh, of a good 
Colour, and pleaſant Tafte. Its Syrup ought to be white, | A 
and well boiled. They eat at a time a little bir, about the N 


Ginger : 
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Fiymology. Ginger in Latin is called Zingiber, from the Greele 
Ce yigeer, that ſigni fies the ſame thing. And this Greet 
word ſome do pretend to derive from the Indian word 
Zenge bil, which alſo ſignifies Ginger. „„ | 


C HAP. IXXXII. 
Oft cles. 


" OU ought to chooſe thoſe that are large, 
| plump, freſh, eaſie to be broken, and of 
a2 a pleaſant Aromatick ſmell and taſte.  _ 
Soc ef- They fortifie the Parts, ſtop Vomiting, reſiſt 

Fes. the malignity of the Humours, eaſe tffe Tooth- 
ach, attenuate the groſs and viſcous Humours, 
help digeſtion, and ſweeten the breath. 4. 
 WWeffets, They heat much, when uſed to exceſs. 

_ Frmaples. They contain much eſſential Salt, and Aro. 
matick Oil. 1 We OFT: 
Time, Age, They agree in Winter with old People, and 
and Con. with thoſe that are Phlegmatick, and abound in 
flingion. groſs Humours, but young People of a hot and 
bilious Conſtitution ought to abſtain from them, 

or moderately uſe them. . 


REMARKS. 


Loves are the Fruits or Flowers. of a Tree that grows 
in the Indies, when they begin to appear they are of 
a Green and whitiſh Colour, but afterwards become Red, 
adnd at laſt become as we ſee them 5 [ 
Calafur. The Arabs call them Calafur,there are two ſorts of them: : 
1 the firſt are thoſe which fall off byſhaking the Tree whereon ö 
they grow; but the other ſticking faſter; will not fall, but 
grow ſo large there, as to arive to the bigneſs of ones Thumb, 
ſo that there is no difference between them; but that the 
firſt is not ſo big and ripe as the other. Theſe laſt are very 
ſcarce, they axe called Antophylt in Latin, and the Mother 
Antoplylli. ot Clove in French; there grows a Gum upon them, that 
is very fragrant, and of an aromatick taſte. r 


Choic E. 


Clov 5 


nuate the groſs Foods contained in the Stomach, which 
greater taſte and ſmell than the ordinary Clove, and grows 


and grows in the middle of the Iſle of Maccia in the Eaſi- 


aulnui- Tree-Leaf, becaule the Tree upon which the Clove 


aromatick taſte, and of à colour inclining to 


matick taſte and ſmell; they ſtrengthen the Parts, help 
digeſtion, and reſiſt the malignity of the Humours by their 


Of Cloves and Cinnamon! 123 


 Cloves are much uſed in Sauces, by reaſowot their ard. 


volatile and exalted Principles, which diſperſe and atten- 


preſerve the Liquors in their juſt fluidity, and increaſe the 
Animal Spirits. They.alſo Cure the Tooth-ach, by rari- 
fying the viſcous and acid Juices, which by their pungency 
cauſe this pain. | 

There is another kind of Clove that is very rare and pre · N 
cious, called the Royal Clove, it's thick and long, and Clove. 
near like unto a Barley Corn, bearing a little Crown at | 
top, from whence perhaps it had its Name. It has a 


upon a Tree, which is ſaid to be the only one of its kind, 


Indies. We ſee hardly any of this Clove among us, becauſe 
the King of the Iſſand ſets a Guard upon the Tree that 
bears it, and will allow no other than himſelf the uſe of - 
its Fruit. | | \ 
A Clove in fhape is like a Nail, and called Caryopbilus in 
Latin, from x«gvey, a Walnut, and u, a Leaf, i. e. a 


grows, has Leaves very near like unto thoſe of the Walnut. 
Tree. SHS 8 x | : SE Iu 
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CHAP. LXXXIV. 


OF Cinnamon. | 


« 
3 


OU are to chooſe that which is thin, freſh, 
of a very good ſmell, a little ſharpiſn and Choice. 


RN Tü . | * 
It provokes Urine and Sweat, reſiſts Poi- | 


ſon, fortifies the Stomach, Heart, and Brain, Good ef- 


* 


helps Digeſtion, Women's Terms, and their De- Fels. 

livery, and eexpells Wind. Tek 

The immoderate uſe of it inflames the Hu- 

mours, and agitates them very much. It hath 11 efeas, 
much exalted Oil, and volatile Salt. "2 
It agrees in Cold Weather with thoſe that are 7ime, g, © 
Phlegmatick, Melancholy, have weak Stomachs, and Con. 

"WE = „%% Er op 2nd ſtitution. 


* . 


R 


and cannot well digeſt their Food; but it is 


not good for young Perſons of a hot and bilious 


- Conſtitution, 


Innamon is the ſecond or inner Bark of a Tree that 
grows in the Ifle of Ceilon; this Tree grows alſo in 


| Fave, and Malabar, but tis neither ſo good, nor in ſuch 


plenty there. The Wood of the Cinnamon-Tree has neither 
taſte nor ſmell, but its chief Vertue is in the Bark, which 
being taken off, eaſily divides into two, the innermoſt of 


which is preferred before the other. They Put it to dry 
nin the Sun, where it's formed into Rolls, as we ſe 
over, and acquires a very pleafant and aromatick ſmell and 


e it brought 


taſte, by a fermentation which raiſes up its Oily Principles, 


and frees its Salts from that grois Matter which detain 


* 


h them . ü 


and in a manner hath no Vertue, becauſe its Principles have 


- Cinnamon ' 


Oil. 


Caſſia 
Lignee. 


It's to be obſerved, that this Bark when newly taken off 


the Tree, and before it is dried, hath in a manner no taſte 
nor ſmell, and that it requires a moderate and gentle heat 
to make it agreeable to the taſte, and ſmell. In a word, 
if you expoſe it to the Sun when ſhining very hot, it loſes 
a conſiderable quantity of its volatile parts, and grows 


black, / becauſe its oily parts being roaſted, fall back upon 


the matter like Soot; whereas on the contrary, when it is 
a long while a drying in a moiſt Seaſon, it becomes greyiſh, 


not been exalted enough. T- | 
Cinnamon was ſo rare in the time of Galen, that the Em- 


perors only uſed it; nay they preſerve it ſtill carefully in 


their Cloſets; but the excellency of this Drug has made it 
more common, by putting us upon going to. ſeek it out in 
thoſe parts of the World where it grows. It's now much 
uſed ; we fhall not tarry to explain its Vertues, ſince it 
contains in effect the {ame Principles as ſeveral other Aro- 


matick Drugs do, of which we have ſpoken in the torego- 


ing Chapters, and operates allo in the ſame manner. 
hey extract from the Fruit of the Cinnamon-Tree an 
Oily Juice of an Aromatick taſte, and ſmell, which the 
People of Ceilon make ufe of to fortifie the >:omach z the 
Root of the fame Tree if you cut it, affoids a Liquor that 
ſmells like Camphire. _ 8 | 
There is another kind of Cinnamon, called in Latin Caſſiæ 
Lignea, it's both in reſpect to taſte, ſmell and ſhape much 
like the common Cinnamon, however it is thicker, and not 
ſo Aromatick. It's gathered from a Tree altoge. her like 


that called the Cinnamon-Tree, and in the Ifle of Ceylon is 


confounded 
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their Victuals. 


C/ Coriander-ſeed. 1257 


confounded with it; for theſe two Trees cannot be diſtin- 


guiſhed from one another, any otherwiſe than by their 
Barks. It may be farther ſaid, the Cinnamon and the 
Caſſiz Lignea do not differ neither but in degree of good- 


nels, and not upon the account of their being two ſeveral 
, 


ſorts. | : | | | - 
Cinnamon in Latin is called Cinnamonum, that is the Etymolegys 
Amomum of China. It's alſo called Canella, which is a Dimi- 


nitive of Canna; this Bark bath obtained this Name, be- 


caule its Branches are like {mall Canes. 


( 


CHAP. IXXXV. 
Of Coriander-Seed. 


: ou are to chooſe that which is big, well Choice, 


grown, new, clean, well dried, whitiſh, 
ot a ſtrong and pleaſant taſte and ſmell. | 
It ſweetens à ſtinking Breath, fortifies the Good Ef 


Stomach, and helps digeſtion, when taken after Fett. 


Meals. It expells Wind, and is good againſt a 


bad Air. 


The too frequent uſe of Coriander inflames I effects. 
the Humours, and does not agree with People 
that are of a hot and bilions nature. AP 
It contains much exalted Qil, and an indif- Principles. 
ferent quantity of eſlential Salt. Ee - = 
It agrees in Cold Weather with old People, Time, Age, 
with thoſe who have groſs Humours, and but of 4 Con. 
little motion, and ſuch as cannot eaſily digeſt #9 


RE MARX]. 

HE Plant that bears Coriander is Cultivated in Gar. 
K dens, upon the account of its Seed, which is much 
uſed for Food, and Phyſick; they are uſed ia Comfits, 
Spirituous Liquors, and Beer. They are green upon the 
Plant, but grow whitiſh as they dry; they a re of an Aro. 
matick and very agreeable taſte and ſmell; but for the 
reſt of the Plant, it has au unpleaſant ſmell, like that of 
Buggs, and that is the reaſon that tis neither uſed in 
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Phyſick, nor Food. There are alſo ſome Aurhors who 


pretend that Coriander Leaves are Poiſnous, if inwardly 


| taken. The Vertue of Cortander-Seed proceeds from their 
' FZymology. volatile and exalted Principles. | 


Coriander in Latin is Coriandrum, fron xbers, a Vall. 


Touſe, or Bugg, becauſe, as we have already obſerved, it 
ſmells like it. | | Ts 


C H AP., LXXXVI. 
Of. Pepper. 


R Here are two ſorts of Pepper uſed in Food, 
viz, the White, and the Black; the 


White you ought to chooſe when it is new, 
even, ſleek, leſs ſharp and pungent than the 
other, plump, heavy, clean, in ſhape like Cori- 


ander Seed, but bigger and harder. As for the 


black Pepper, it onght to have a very ſmart 
taſte, to be compact, heavy, plump, clean, and 
Good ef. of an uneven and wrinkled ſurface. 


feds. Black and White Pepper are both of an open- 


ing Nature, they attenuate the groſs and viſ- 
cous Humours, help digeſtion, create an Appe- 
tite, expell Wind, reſiſt the malignity of the 


humours, provoke Sneezing, and excite Seed. 


Pepper is the moſt common and uſual Remedy 


for thoſe whoſe roof of the Mouth is fallen. 
they apply it thereto, and it will bring it to its 


Il efsfs. Place again. Th = 4 a 
: The frequent uſe of Pepper is pernicious to 
People of a hot and bilious Conſtitution, for it 


Principles. inflames their blood, and other humours. 


Black Pepper contains much Oil, volatile and 

fixed Salt. White Pepper contains much fixed 

Salt, an indifferent quantity of Oil, and leſs vo- 
Time, Ae, latile Salt than the other. | 

end Con- Pepper in Cold Weather agrees with old Peo- 


ſtinuion, Fle, with thoſe that are Phlegmatick, ſuch as 


cannot 


r 127 
cannot eaſily digeſt their Victuals, and are trou- 
bled with groſs humours, and ſuch as have but 
little motion. > 
| A 


REMARKS. 


Lack Pepper grows upon a creeping Plant like Juy, and Black Pep- 
the Corns thereof have no Stalks, but ſtick along a per. 
Nerve (as I may call it) and that many of them together 
in a Bunch. Theſe Bunches they preſerve upon the Place Pepper 
with Salt and Vinegar, while they are yet green and ten- preſerved. 
der; the Pepper Corus are green at firſt, but blacker as they 
grow ripe; they are gathered when ripe, and dried, then 
they grow leſs, and alſo wrinkled, becauſe of the exhaling x 
of their moiſture away. The Plant which bears black Pep> ? 
per grows in /ndia, Malacca, Sumatra, and ava. The 
Inhabitants of the Country diſtinguiſh them into Male and Male and 
Female; however both the Corns of the one and the other Female | 
are altogether alike, | Pepper. | 
The Origin of white Pepper is not fully known; the White Gs 
Ancients imagined that the u hite did not differ from black Pepper. 
Pepper, any otherwiſe than the black Grape does from the 
white; they allo ſaid that white Pepper had this colour up- 
on no other account than that it was not yet ripe; and that 
the black was that which had attained to its full maturity» 
As for. the Moderns, they are much divided upon this 
Head; ſome pretend that white Pepper, is no other than 
black Pepper, from which the outer Skin or Rind is ſepara- 
ted by ſteeping it in Sea water; and moreover, that white 
Pepper is not wrinkled, becauſe its outer Rind is taken off, 
whick became ſo by being dried; that it is of a whitiſh 
colour, becauſe black Pepper is of the ſame colour, when 1 
its outer Rind is removed. That tis larger than black 
Pepper, becauſe the Sea water by entring into its Pores 
{wells it up, that tis not ſo ſharp as the other, becauſe the 
Sea water has taken away and diſſolved ſome volatile Salts 
that occaſioned that ſmartneſs. And laſtly, that for this 
very reaſon it does not contain as much volatile Salt as 
black Pepper. Others aſſure us that white Pepper is natu- 
ral, and a very different Species from the other. They 
ſay this falſe Opinion of ſome Modern Authors had 
no other ground bban che Rarity of white Pepper; however 
4 "tis poſſible White Pepper may be natural, and yet that 
tmey have found oura way to counterfeit it, 
: Dioſcorides, Pliny, and Galen, are wrong in their De- Errors of 
ſcription of Pepper; they thought that Long Pepper was as Dioſcari- 
it were the Husk of the Plant that bare Pepper, and that des, aud 


White #tbers, 4 


| | Fine Spi- 
"I fe 


Etymology. 


Cboice. 


/ 


Good ef- 


4 fects. — 


Ill effefts. . 


thea the Brain. | | | 
Pepper in Latin is Piper, from xte, quod 4 miners, 
Cockus, becauſe it has been well baked, and dried by the 
Sun Beams. FLY | | = 
Black Pepper in Latin is Melanopiper, from wsaey, Black, 
and Piper, Pepper. 5 | 


\ 
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CHAP. LXXXVII. 
| Of Sugars 
looks fair, well refined, tolid, hard to be 


bruiſed. when broken, appearing within like 
Chryſtal, of a very pleaſant ſmell, and ſome- 


Y Ou ought to chooſe S/ that is white, 


what like that of a Violet. 8 
Sugar is good for a Cold, qualifes the ſharj 
humours of the Breaſt, attenuates and cuts viſ- 
cous Phlegm, and promotes Spittle. 

It's a little inclined to cauſe Vapours, and ea- 


ſily turned into Choler ; it cauſes the Teeth to 
be out of order, blackens them, and heats much, 


It 


if uſed to excels, 


. Of Salt. 
It contains much eſſential Salt, and an. indif- Principles. 
ferent quantity of Oil, which renders it infla- 
DET ²³ md ˙·˙ 3 | 

It agrees chiefly in Winter with old Men, 7;me, Age 
and thoſe who are ſubject to a ſharp or faltiſh and Con- 
Phlegm that falls upon the Breaſt. ſtitution. 


REMARKS. 


(gar is the effential Salt of a kind of Reed that grows 
a3 plentitully in ſeveral parts of the Indies. It grows 
ally in France, but can ſcarce weather the ſeverity of the 
Winter there. Sugar was unknown to the Ancients, or at 
leaſtwiſe they made no uſe of it. Now a-days we put it 

almoſt into all Sauces, to give the more delicious taſte to 
our Food, and the longer to preſerve them. Several Au- 
thors look upon Sugar to be a very pernicious Food, be- 
cauſe they extract an acid, very ſharp and penetrating Spi- 
rit from it. Willis, among others, preiends, that the 
Scurvey, which is too commoa in England, has no other 
cauſe than the ule of Sugar, I ſhall readily.agree with 
theſe Gentlemen, that Sugar taken to exceis, may produce 
many ill effects; but it does not therefore follow, becauſe 
they extract an acid Spirit from it, that Sugar muſt he 
always ſo pernicious; for this ſame Spirit is diſperſed and 
embaraſſed in the Sugar by the ropy Parts, which deprive 
it, almoſt of all its operation; whereas when the ſame is 
feparated therefrom, all its Parts re-unite, and being no 
longer incumbred as before, they act with greater vigour. 
Moreover, we might have the ſame reaſon to ſay, that we 
ought not to make uſe of Salt, becauſe they extract an 
acid and very corroſive Spirit from it, and that we onght not 
to make uſe of Salrpeter in Phyſick, becauſe the Spirit of 
Nitre is very violent. And laſtly, that Vizegar ſhould not f 
be uled, becauſe it diſſolves ſeveral Mettals. Wherefore do 

believe that Sugar taken in moderation, is often wholſom. 

It's ſweet and agreeable taſte proceeds from the ſtrict 
union there is between its Salts, and Sulphurs. It's good 
for a Cold, and to allay the ſharp Humours of the Breaft by 
its Oily Parts. It alſo provokes Spittle, by attenuating 
the viſcous Phlegms that Mick to the Lungs by its eſſential 

Salt. ** * 5 

Sugar before *tis brought to be ſo white and fine, under- 
goes ſeveral different operations. Firſt, they put the Sus - 
gar Canes into certain Preſſes or Mills which they have, in * 
order to extract the Juice out of them, which they purifie | 

ſeyeral times with the Whites 8 Eggs, and a 
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after which they ftrain it, and then boil it to a reaſonable . 
cConſiſtence; and this Sugar they call grey Muſcouade. 
Sugarloaf. In the next place, they take this Muſcovade and purifie It 
again with-Lime-Water, and the Whites of Eggs, boil it 
upon the Fire, and then turn it in the Mill into a Pyrami- 
dical Form, as we ſee our Sugar-Loaves are; but ſtill if it 
de not white enough, they fall to the clarifying of it again, 
untill a has attained to that degree of whiteneſs which is 
deſired. . | 
They make uſe of Lime-Water and the Whites of Eggs | 
more and more for the clarifying of Sugar, becauſe Lime- ; 
Water by the fiery parts it does contain, divides and at- | 
wtenuates the viſcoſities it meets with in the Sugar, and 
thereby frees its eſſential Salt from thoſe ſame viſcoſities to 
which they are ſtrily united. As for the Whites of Eggs, 
they operate upon this occaſion, by ſwallowing up with their 
ropy and glewy Parts the Impurities which they meet with 
in Sugar. Theſe Clarifyings are often repeated, to the 
end that that which cannot be removed at one time, may 
be effected at another. | | 1 
Theſe Clarifyings being repeated, take away many of 
the Sulphurous Parts along with them, and ſo the ſeveral 
degrees of Sugar differ from one another, as they have 
lels of theſe proportionably in them; and thus it is that 
coarſe Sugar has more of them in it than Loaf-Sugar, be- 
cauſe that being endued with more viſcous and glewy parts, 
it continues more fixed to the Fibres of the Tongue, and 
makes more impreiſion there. It's alſo obſerved that thoſe 1 
Syrups and Comfits that are made with coarſe Sugar, candy ad 
leſs than thoſe made with the other; and this proceeds 
from the fattiſh parts of the coarſe Suzar, which hinder 
it to Chryftalize or Brighten. | | 
ge. Sugar- Candy is no other than Chryſtalized Sugar, made 
7 more compact than it was before, and therefore Sugar- 
S8 andy, either whole, or in pieces, continues longer in 
'H | | - your Mouth unmelted, and conſequently makes a greater 
= impreſſion than the other Sugar; and for that Reaſon tis 
1 | allo more in ule for quallifying the ſharp Humours that fall 
I's upon the Breaſt, We muſt in the mean time_obſecye, 
1 > Sl that Sugar-Candy well pulverized, does as eaſily diſſolve as 
other Sugar, becauſe each of its Parts having then more 
ſurtaces than before, and beiag not ſtrictly united one to 
the other, they very eaſily diſſolve in the Liquor they are 
put into. Sugar. Candy is White, or Red, according as tis 
made of fine Sugar, or red Muſcovade. | | 
4 There are other ways of ordering Sugars for various 
Ft Ales, which we ſhall not inſiſt upon in this Place. 


3 e 5 CHAP, 


Of Salt. 


CHAP. LXXXVIII. 
EX. Of SALT. 


Here are two ſorts of Salt uſed in Food, Difference 


_ viz. that made of Salr-Springs, and of Sea- 
Water. Whether it be of the one or the other, 


you ought to-chooſe that which is cloſe, ſolid, choice. 


that eaſily melts in Water, and of a pungent 
and penetrating taſte. 


Common Salt is of a purgative, opening, de- Good ef 


terſive and drying nature; it creates an Appe- fell. 


tite, helps Digeſtion, produces good effects in 
the Cholick, and ſtoppage of Urine. It's uſed 
in Apoplexies, and Convulſions. They put it 
into Suppoſitories, and Gliſters. They alſo 


apply it hot to the Fundament, in order to 


rarifie and diſſipate Catarrhs. 


The immoderate uſe of Salt heats too much, I effe@s. 


and often produces an ill habit of Body, and 
the Scurvey. | 

Common Salt contai 
timately intermixed with ſome Earth, and a 
very little Sulphur. | : 


Salt agrees at all times with any Age and me, 4ge 
Conſtitution, provided it be very moderately - 


uſed. | 
REMARKS. 


Ommon Salt is the only Mineral that 1 know of, 
which is uſed in Food. The wonderful ule of it 


. : 7 $ 
made Lucrettus name it Panaceus, Homer, Plato, and ſe- Salt 


veral others called it Jizoy, xai Gαν,Qh ton, corp 48 
divinum, © Deo amiciſſimum; tor the ancient Pagans had 
Flower and Salt mixed together to be thrown upon their 


Y 


Victims. It was allo a Command given the Chiliren of / 
Iſrael, neves to offes 8 without San. Pliny 
| 55 3 


pre- 
tends 


18. 


ns much acid Liquor in- Principles. 


nd Con- 
ſtinuion. 
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tends there is nothing in Nature more uſeful and ne- 


ceſſary than the Sun, and Sali. Tythagoras takes notice of 


the indiſpenſible need we ſtand of it, for, ſays he, no 
Table can be without it; and the ſame thing this Verle 


out of the School of Salernum does intimate. 


omnis menſa male ponitur abſque ſale. 


There are ſome People who look upon it as an IIl 
Omen when there is no Jalt upon the Table, or when 


tis ſpilt. Plutarch obſerves that the beſt Victuals is inſi- 
pid without Salt, and cannot be eaten without it, as ap- 


pears by this Verſe: | 
Non ſapit eſca bene, quæ dalur abſque fate. 
It's the Salt that is naturally found in Compoſitions, 


or which is mixed with them, that makes them ſound, 
and to keep the longer. *Tis this alſo that gives a kind 


of pungency to our Victuals, wherein their ſavour and 


taſte do conſiſt; and hence it is that the word Salt has 
been applied to Jeſts and Wit; fo that if a Man were 


empty-headed, they called him Homo fine ſale, and Inſul- 
ſus, nec micam ſalis babere dicitur, as appears by this 


Line of Cutullus: 


Null in tam magno eſt corpore mica ſalis. 


Some pretend that Salt does not a little contribute to 
make the Spirits more brisk and lively; and this they 


have grounded upon the Relations given by ſome Hiſto- 
rians of ſome Nations who eat no Salt, that were alto- 
gether dull and ſtupid. Homer being about to deſcribe 
the Ignorance of a certain People, ſays; | 


; — e in Jagt N | 
"Avipt's dl) date. ue As tag ts . 


li non æguora norunt; 
Nee ſale conditis noverunt carnibus uti. 


The formation of Salt proceeds from an acid Liquor, 


which incorporates and cloſely mixes it ſelf with ſome 
Earthy Matrices, as any one who hath the leaft Skill in 
Chymiſtry, may eaſily apprehend. This Natural Opera- 
tion of Chymiſtry continually paſſes into the Bowels of 


the Earth, where there is always acid Liquors, and Earthy 


Matrices 


IE ** 
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Of Salt. 


Matrices to be found, ready to admit them into their 
Pores. In this manner Mineral Salt is prepared, called by 


the French Sel gemme, becauſe tis bright, and almoſt tran- Mineral 
ſparent. There is more of this Salt by a great deal than Sali. 


of any other; and 'tis not only found in ſeveral vaſt 
Mountains of Europe, but alſo in many Mines, both in 
Eeypt, and the Indies. It's now as it were demonf}zable 
that this Salt ſupplies the Salt- Pan, and Salt-Springs, as 
alſo the Sea with ſaltneſe. All the difference there is be- 
tween Mineral Salts, and that made of Salt-Springs, and 
Salt-Pans, is, that Mineral Salt having not had the ad- 
vantage of being allayed and qualified by the Water as 
the others have, is a little more pungent- 


do in Normandy, or by Chryftalizing it into ſmall Corns 
of a Cubical form, as they do in many Places where there 


are Salt- Marſhes. You muſt obſerve that the Salt which 


is made by Evaporation, . is clearer and whiter than the 
other, but not ſo Salt and Pungent; and the reaſon 
thereof is, that the Fire uſed to make the evaporation, 
hath made ir loſe ſome part of the acid Liquor it had 
before in it; whereas that made by way of Chryſtalizing, 
having loſt nothing by the power of Fire, as the other 
did, preſerves all its Saltneſs. It's a little greyiſh, upon 
the account of ſome Earthy Particles it carried along with 
it, when ſeparated from the Salciſh Airs. If you would 
make it white, you have no more to do than to diſſolve 
it in Water, to filtrate the Liquor, and to cauſe an Eva- 
poration till it becomes dry; hut then this Salt will have 
loſt lome of its ſtrength, like the Salt of Normandy be- 
fore-mentzoned. | 

Common Satt creates an Appetite, by the pungency it 
excites in the Fibres of the Stomach, it helps Digeſtion, 
by the help of its diſuniting Parts, which divide and at- 
tenuate the Foods contained in the Stomach. It alſo 
produces good effects in the Cholick, by precipitating 
and expelliug the ſharp Particles that cauſe it; and more- 
over by pricking the Inteſtinal Glands, to promote an 
evacuatioa of Humours, which may cauſe the Cholick. 
Taey do likewiſe put Salt into the Mouths of thoie that are 
fallen into Apoplettick Fits, that ſo by pricking and 
grating hard upon the Fibres of the Tongue, it may 
caule a kind of burning in the Nerves, which gives 


the Spirits an opportunity to free themlelves from thoſe 
grols Fatters that do oppreſs them. | 


Kg: 7 alt 


Salt-Pans and Springs are to be met with in ſeveral How 0 
Places, however Bay-Salt is more common. This laſt is make Bay- 
made either by evaporation in great Caldrons, as they. Salt. 
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4 Traiſe of Foods, 


Salt, when taken in a great quantity heats much, ſince 
by attenuating and very vigorouſly dividing the Humours, 


it agitates them in an exceſſive degree. It may alſo 
cauſe the Scurvey; and the Reaſon is, becauſe this Diſtem- 
per proceeding from abundance of acid and groſs Juices, 
the common Salt which is acid, contributes to the produ- 
cing and augmenting it. 1 

Some pretend that Sal, the Latin for Salt, is derived 


from Salite, to leap, becauſe when *tis thrown into the 
fire, it flies out, and makes a noiſe. Others will have it 


come from Salo, that is, 4 Mari, & Sole; for when they 
ſet the Sea-Water into any Place, and expoſe it to the 


Sun, tke Salt appears in proportion to the evaporating of 


the Water. But the beſt Etymology ef Salt is from the 
Greek word Ae, which alſo ſignifies Salt, and is but the 


tranſpoſition of one Letter. 


» 


TREATISE 


"BY 


_ 07 Feods prepared of Animals. 


: ; E ſhall not trouble our ſelves in this 
5 Place with a Queſtion, about which 
= Modern Anatomiſts cannot yet fully 


agree; and that is, Whether all 


Animals have their Origin from Eggs, each of 
1 which contain the Parts of the Animal in lit- 
1 tle, or whether they are produced by the ſimple 
mixture of the Male and Female's Seed, as the 


= Ancients pretended. I think I may ſay by the 
by, that the new Diſcoveries which of later 
Times have been made upon this Head by 
the Art of Anatomy, are enough to decide the 
Diſpute in the favour of Eggs. Beſides, if 
this Queſtion be but never ſo little conſidered, - 
the Reaſons for the Eggs will be found ſo clear 
and convincing, that it will be impoſlible to 
oppoſe them. In a word, is it credible that 
the Author of Nature ſhould leave it to the 
| | K 4 liberty 


— — — — 


= — — — ' R 
15 wer WE , 3 1 — 8 5 : . — —— — — 
— wk 2 — CES — nos” « CR — — mY = ee. l — Cohy pane, dE Hor ee ee „ Ker Pon M0 : 
\S- , 8 5 r * n _ — — 2 — > — — — — — 4 * . — 
K 2 — * - - 


2 — * * 
7 — == = — — 
1 — : — — T 5 8 2 — —— — 
i DN ne SO NOI — T ENTS — — 2 - 
pl ty G F * 
* 3 : e 
I — 
. 5 - — — — 7 
- < BY o — - — — i, <A — 


—— — ——— ͤ T— — 


A Treatiſe of Foods. FT 


. 


liberty and fortuitons conjunction of Atoms, 
to form a Body that is fit for ſo many different 


Motions, fo compoſed and framed with as 


much Art as that of an Animal is? And is it 


not better to ſay, that this Divine Author, who 
acts always by the moſt ſimple and conſtant 


ways, in his firſt formation of two Animals 


of each kind, lodged in the Female all the 
Eggs of its Poſterity, ſo as that the Male has 
nothing to do but to quicken and hatch thoſe 


ſſmall parts of the Eggg by the Spirit of his 


Seed. Laſtly, if it is trve, as there is no doubt 


to be made of it, that all Plants proceed from 


Ceneral 
difference 


of Ani. 
mals. 


Air; Aquaticks, that are Fiſh; and Amphibious 


Seed, which contain all their Parts in little, I 


think we may alſo reaſonably conjecture, 
that Animals proceed from Eggs, ſince theſe 
two kinds of Machines are ſo like one another, 


as we have already made it appear in Treating 


of Vegetables. . 5 

Tho? the Foods prepared of Vegetables were 
of themſelves ſufficient for the ſupport of Hu- 
mane Lite, and that *tis likely Men were con- 


tent therewith in the Firſt Age of the World, 


as has been obſerved elſewhere; yet they did 
not long confine themſelves within ſuch Rules 


of Moderation; they had not only the cruelty 


to deprive Animals of their Milk and Eggs, 
bnt they purſued theſe poor Creatures into their 
moſt hidden Receſſes, in order to kill and eat 
them; inſomuch that the ſwifteſt Birds, and 
the Fiſh in the deep Waters have not been able 
to eſcape their inſults. TT 
Thoſe Animals that ſerve for Food, are di- 
vided into four Claſſes, viz. Terreſtrial, ſuch 
as are quadrupeds that live upon the Earth; 
Fowls, which are the*Birds that flye in the 


Creatures, ſuch as Frogs, ' Tortoiſes, &c. that 


live upon Land and Water. 


. 
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a more ſolid and ſubſtantial Food, that does not 
waſte as ſoon as that of other Animals. As for 
Fowls, they are for the moſt part more agree- 


able and delicious than Terreſtrial Animals, and 


alſo eaſier of Digeſtion. Laſtly, Fiſh of all 
other are moſt eaſily digeſted, moſt moiſt and 


cold, but they are not ſo nouriſhing, and more 
liable to corrupt than the reſt. Some Phyſi- 


cians preſcribe them ta Perſons in Feavers, for 
their Diet, becauſe they are eaſily diſtributed 


"my 
We may ſay in general that Terreſtrial Ani 
mals nouriſh more than all the reſt, and afford 


into the Parts, without cauſing grand motions 


in the blood, as other Animals do, which a- 


bound more with Sulphur and Volatile Salts. As 
for Amphibious Animals, as they participate 
both of Terreſtrial and Watry qualities, we 
ſhall ſay nothing particularly concerning them. 


Again, as all theſe Animals have different 
Parts that do not nouriſh alike, and alſo produce 
ſometimes different effects; I think it proper to 
ſay ſomething in this Place concerning them. 


The firſt part of Animals that falls under our y,yuus 
Conſideration, is their Muſculous Fleſh, which Feſb of 
is of all other the moſt nouriſhing, that which Animals. 


produces the beſt Juice, and that laſtly which is 
molt in uſe ; It makes up the greateſt part of 
the Animal. This Fleſh varies . conſiderably, 
according to the Age of the Animal, the Place 


where he lives, the Food *tis nouriſhed with, 


the Kind or Sex, according as-it has been gelded 
or not, if a Male; and laſtly, according to the 
way it has been prepared to be cat. 

Very young Animals, and ſuch as ſack, have 
uſually tender, ſoft, moiſt, viſcous Flefh, full of 
ſuperfluous humidity. In the mean time, they 
are eaſie of digeſtion, and keep the Body open. 
The Fleſh of Animals that are of more ad van- 
ced years, is more firm, and produces better 

oo OY | . nouriſhment 


nouriſhment ; but that of old Animals, ſuch as 
draw near their end, uſvally grows dry, hard, 
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and not eaſie of digeſtion. But here we are to 


make an Exception in favour of Fiſh ; which 


for the moſt part grow more agreeable to the 
taſte, the older they are; tho? there are others 
alſo that are not good but while they are young. 


The difference that is between the Fleſh of Ani- 


mals, in reſpect to the Places where they live, 


is conſiderable ; for it has often a different taſte 
and quality, from the difference of the reſpective 
Countries. That of Animals which live in 


Humours. On the contrary, that of Animals 
who live npon Mountains, that are in continual 


motion, and breath in a free and ſerene Air, is 
wholſom, eaſie of digeſtion, and yields a Juice 


that is nouriſhing, and agreeable to the taſte. 
The Food which Animals live upon, cauſes 


alſo a great difference in their Fleſh. In a word, 


what difference of taſte is there between the 


Fleſh of Rabbits fed in Houſes, with Cabbige- 


Leaves, Sc. and thoſe that live in Warrens, 
and feed upon ſtrong and ſweet-ſmelling Herbs. 
How does the Fleſh of Domeſtick Hogs, that 


feed upon all kinds of naſtineſs, differ from that 
of the Wild Hog or Boar that lives upon Acrons, 
and other Aliments they find in the Woods ? 


It's ſaid that thoſe who live towards the Nor- 


thern Ocean, having no Graſs in their Country, 
feed their Oxen and Cows with Fiſh; and that 
of the Cows, talts altogether Fiſhy. 

As for what concerns the Sex or Kinds, as 


the Male are of a hotter temper than the Female, 
their Fleſh is alſo drier, leſs endued with ſuper- 
fluous moiſtures, and properer to give good 


nouriſhment. 
The 


moiſt and marſhy Places, produce many groſs 


— 


the Fleſh of thoſe Animals, as well as the Milk 
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The Fleſh of thoſe Animals which have been 
Gelt, eſpecially when young, is more tender, 
pleaſant to the Taſte, more Nouriſhing, and ea» 


ſier of Digeſtion, than that of Animals which 


have not been Gelded ; the reaſon of which is, 


that theſe laſt Ry ſuſtain a conſiderable 
| Joſs of the more 

_ Ciples in the Maſs of Bloed, by the parts of Ge- 
neration; whereas theſe ſame Principles are re- 


pirituous and balſamick Prin- 


tained by the other, and conſequently ſerve to 


make their Fleſh more Juicy, and not of ſo ſtrong 


and unpleaſant a Taſte as the other; this ap- 


pears plainly to be true in Oxen, Sheep, and ſe- 


veral other Animals that have been Gelded. 


Laſtly, As our Stomachs could never endure 
the raw Fleſh. of Animals, they boil, roaſt, or 


fry it, in order to the eaſier Digeſtion : They 
alſo ſeaſon it ſeveral different ways, which im- 
proves, and conſiderably alters the taſte of it, 
Boiled Victuals being moiſter than that dreſ#d 


Otherwiſe, agrees beſt with thoſe that are of a 


dry and bilious Conſtitution, and that are in- 
clined to be Coitive. Fried and Roaſted Meat; 
on the contrary, is more ſuitable to thoſe of a 
Phlegmatick temper, to ſuch as abound with 


| ſuperfluous moiſture, to thoſe that are ſubject 


to Rheums, and Diſtempers of that kind. 
Having now examined the Muſculous Part, 
we proceed to the others that are often 


* uſed for Food, and of which many things ought 


to be Conſidered. 8 
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The Liver in Latin is called Jecur, quod ju:cta Liver 


cordis wires poteſtatem ſuam exerceat ;, becauſe it 
aQs its part near the Heart. It's a Bowel ap- 


Pointed for the purifying of the Maſs of Blood, 


by freeing it from the bilious Humours it con- 
tains. It's commonly of a compact Subſtance, 
cloſe in its Parts, hard of digeſtion, and apt to 
cauſe Obſtructions. However, it differs very 


much, according to the ſpecies of the Animal, 


according 


4 


according to the Food it eats, and the different 
uantity of thoſe ſame Foods. Thoſe Animals 
that are in the prime of their Age, and have 


been nouriſhed and fatned with good Aliments 


wherewith they have been ſerved in great 


plenty, have a tender, juicy and well taſted 


Liver. For Example, the fat Livers of Hens, 
Chickens, Capons, Geeſe, and even of young 
Prgs, that for ſome time before they have been 
killed, have: been fed with Meal, Milk, dried 
Figs, Beans, and the like things, are eſteemed 


to be Dainties; they likewiſe eſteem the Liver 


Spjeen. 


Lidneyi. 


of a Calf very much, but thoſe of other Ani- 
mals that are more grown up are not good 
Food. | | 8 
The Spleen is a part of the Body that always 
produces groſs, thick and melancholy Juice, and 
is not eaſie of Digeſtion. 3 


The Kidneys in Latin Rene, are ſo called, 


du oe. petty 4 fluendo, to run, becauſe the ſerous 


part of the Blood filtrates, and continually runs 
there. Theſe are uſually a ſolid and compact 


| Subſtance, that makes them hard of Digeſtion, 


The Heart. 


and apt to cauſe Obſtructions. In the mean 
time there are ſome young Animals, whoſe 
Kidneys are render, and well taſted enough ; 
as thoſe of Lamb, Yeal, Pig, and the like. 
The Heart in Latin is called, Cor, 4 currendo, 
to run, becauſe *tis in continual Motion; or elſe 
from the Greek, xraria, becauſe *tis the princi- 
pal part of the Entrails : In ſhort, we may ſay, 
that the Heart is the firſt that has Life, and the 
laſt that Dies. It's a Muſcle of a very ſolid and 
compact <ubſtance, and conſequently a little hard 
to be digeſted : However, when 'tis well boil- 


_ ed, it affords good Nouriſhment, and produces 


good Jnices enough. 


Ihe | 
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The Lungs in Latin are called, Palme, and in Lungs. 
Greek, Trivuoy, aro d Trivuans, 4 ſpiritu, becauſe : 
the Lungs, in the two alternative Motions of 
| Breathing, receives in the Air, and throws it 
ont again, almoſt like a pair of Bellows ; and 
this is alſo the reaſon why ſome Philoſophers, 
call the Lungs. cordis flabellum, & ventilabrum, 
or the Bellows of the Heart. It's of a ſoft, moiſt, 
juicy, and light Subſtance, eaſy of Digeſtion, 
and Nouriſhing enough: In ſhort, it may paſs 
for good Food, _” 3 1 
The Glands are almoſt all tender, apt to C 
crumble, pleaſant to the Taſte, having a good 
Juice, Nouriſhing, and eaſy of Digeſtion, eſpe- 
clally when the Animal is in good caſe, and has 
been well dg. | : | 
The Teſticles are in Latin called T; eſtes, be- Teſticles. 
cauſe they are the a Witnelles of 
Virility and Fruitfulneſs : Theſe Parts of old 
Animals have a ſtrong and unpleaſant Taſte ; 
but the Teſticles of Young ones are delicate 
Food, and produce good Juices. 8 | 
The Tongue, Lingua, is ſo called, 4 lingendo Tongue. 
cibo, becauſe it licks the Food, is a part excelling 
all the reſt, for the excellency of its Taſte. It 
produces good Juices. The Tongues of Lambs, 
Hogs and Sheep, are eaſy of Digeſtion : Near's 
Tongue is a ſomewhat groſſer Aliment, but it 


taſtes very well, and is very Nouriſhing. 


The Feet, and other remote Parts, that are Fee. 
all made up of Membranes, Ligaments, Tendons, 
Veins, Arteries, and Grilles, produce a viſcous, 
glutinous Juice, and are cooling and moiſtning : 
Theſe Parts are naturally hard of Digeſtion, and 
therefore they uſe none of them for Food, but 
ſuch as belong to young Animals, and if poſſible, 
thoſe that ſtill Suck. 1 „ 
The Brains, Marrow, and Feare an inſi- grain, 
pid Subſtance, hard of Digeſtion, proper to pro- Marrow, 
| 2 : | duce and Fa, 


Horus. 


Bones. 


Itomach 
and Ex- 
trails. 


* Blood. 


| cording to Dioſcorides, I. 2. cap. 71. 


„ &, |» 
duce a 3 and thick Juice, to excite Reachings, 
and lefſen the Stomach. OS | | 

Who will believe that Horns are uſed for Food? 
Vet thoſe of Deer, newly Calved, and ſo being 


tender and ſoft, are very Nouriſhing, and deli- 


cate Food: They alſo make a Jelly of Stag's 


Horns, that is of good uſe, as we Mall note 


hereafter. 7 
They have alſo of late times found out a way 


to make Bones ſerve for Food: They put them 
into a Machine invented by Monſieur Papin, and 


diſſolving them there, they are reduced to a kind 
of Broth or Jelly, that is very Nouriſhing. 
The Stomach and Entrails of Animals are of 


_ a Membranous Subſtance, and like other Mem- 


branes are alſo hard, viſcous glutinous, not eaſy 
of Digeſtion, and apt to cauſe Obſtructions. 
The Blood of Animals ts ſometimes uſed ; but 
let it be dreſt which way you will (for *tis not 
uſed alone, and *tis that Blood alſo that proceeds 
from the Veins and Arteries) it's always hard of 
Digeſtion, eaſily Coagulates, and produces a 
quantity of groſs Humours. It's ſaid, that Bul's 


Blood newly taken from him and preſently boiled 
is Poiſonous, and that Themiſtocles loſt his Liſe 


by it. 5 „ 8 
” The Blood moſt uſed by us is that of ops, of 
which Puddings are made. Hare's Blood is alſo 
very good. Farther, they uſe that of ſeveral o- 
ther Animals in Phyſick rather than for Food, ac- 


The uſe of Animals for Food var ies according 


to the People and Country: In ſhort, this we 


are ſure of, that we have ſome here that can ne- 


ver eat of them but in preſſing Neceſlity, becauſe 


we have got a ſtrong Averiiog for them, tho” 
we know not why. In the mean time theſe ſame - 
Animals are earneſtly ſought after in ſeveral 
Places; Again there are ſeveral others which we 


make no uſe of here, becauſe not to be had; they 
"ITE | eat 
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eat them with Delight in thoſe places where they _ 
breed. We ſhall ſay ſomewhat of this here- 

after. „„ N 
The Poles, Germans, and Engliſh, whoſe Coun- The Ger- 
tries afford good Paſture, breed all ſorts of Herds man, Fo- 
of Cattle ; however, they value Beef and Swines 106. = 
Fleſh before any other. The Jraliars and Sicili- aul Spaniſb 
ans are not ſo much given to eat Fleſh ; and for wy of 
the Spaniards, they are uſed to eat but little Meat, Living. 
the reaſon of which perhaps may be, that their 
Country is Barren, and that they will not take 
the pains to make it Fertile by Cultivation. _ 
The #rexch, whoſe Country abounds in Neceſ- French 
ſaries, alſo make uſe of ſeveral ſorts of Animals, way. 
which they prepare and dreſs in fo delicate a 
manner, and with ſo fine and agreeable a Taſte, 
that it may be ſaid, they have refined Cookery, 
and do therein, as they. fancy they do in every 
thing elſe, excell all Nations. 
here are ſeveral of the Northern People who Of many 
feed upon the Fleſh of Bears, Wolves, and Foxes : Northern 
Johnſton alſo ſays, there is a certain Animal in Nations. 
the vaſt Forreſts of the Northern Countries, 
which in Latin is called Tarandus, that goes com- 
monly in Herds, and ſometimes in ſuch great 
numbers as is hardly credible. The Natives 
catch this Animal, tame it, and then ride upon 
it as we do upon Horſes, becauſe tis ſwift; they 
alſo eat the Fleſh of it, which is very dainty, and 
- to the Stomach ; and they drink its 
Milk. l 
The Turks eat Mutton and Goats Fleſh with a Turks, 
good reliſh, and boil them with Rice, which 
they mix with Cardamum. | 
4 The modern Tartars, who have ſuch ſtrong and no ters 
Lgreat Stomachs as the reſt of their Bodies are, eat Tartart. 
= Gore fleſh half raw: They drink the Blood, as 
well as the Milk, of the Animal, of which they 
make Cheeſe, according to Fohnſtor's Ac:ount of 


Horſes, CAP. I. p. 8. | 
"Fe fs The 
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Luis, The Arabs make a rare Diſh of the Fleſh and 
Milk of a Camel. 8 | 
Galen aſſures us, that ancienily the Porters 


Arabs. 


Some 
Egyptians 


People of 
Senegd, 
&c. 


Cbineſe. 
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among the Egyptians fed upon the Fleſh of Aſes 


and Camels, in order perhaps to attain to the 
nimals, -- 
Moſt Nations abhor Dogs Fleſh, and none will 


Strength and Patience of theſe 


eat it unleſs in great Neceſſity; however ſome 


pretend, that the People of Senega, aud the Na- 


tives of Guinea, do much uſe it. Galen alſo men- 
tions ſome Nations that eat of it, after they had 


cauſed the Animal to be firſt Gelded. The Chi- 


neſe fatten them well, cari y them as we do Flocks 
of Sheep to Market, and ſell them. g 


Scaliger, and ſome other Authors, tell us, that 


Bats are much valued in ſome places for their good 
Taſte; and they alſo ſay, that they are in the 


Eaſtern Countries more delicious and agreeable 


than our Poultry. 


There is in the Deſarts of Aſrica, in ſeveral 
arts of Aſia, and in the Kingdom of Bengal, a 


large four footed Animal called a Rhinoceros, be- 
cauſe he has a Horn grows upon his Noſe, which 


Americas 


is no ſmall Defence to him againſt external Inju- 
ries; however, they do catch him, and eat its 
RR... | E 

There are in Africa a great many Monſters, 
and ſeveral kinds of Apimals, not known to the 


reſt of the World, which are almoſt all uſed by & 
thein for Food; The Inhabitants of theſe Parts? 


make no ſcruple of eating Panthers, Crocodiles, 
Lions, Elephants, Serpents, and Apes; many allo 
amongſt them feed upon humane Fleſh, which 
they eſteem ſo much, that they willingly Liſt 
themſelves for Soldiers, and delire no other re- 
ward for their trouble, than the Liberty to eat 
the Men they have taken or ſlain. 5 
There were alſo in America formerly a great 
many Man eaters, who all the Year round, in 


their ſmall Canoes, went out to Sea, in order to 
3 = | eie 
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ſeize people to eat them; but this ſort of abomi- 


nable Cruelty they have laid aſide, ſince the Eu- 


' ropeans have ſettled amongſt them; however, 
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thereare ſome {till who follow this Cuſtom ; from 
all which it follows, there is no ſort of Animal 
but ſerves for Food in ſome place or other. Se- 
veral pretend, that the Cuſtom of eating Animals 
did not come up till after the Deluge, and that 
they were before that content to feed upon Ve- 
getables; and this they would prove from Ge- 
neſis the Firſt, That G OD before the Flood pra- 
{cribed the Food which Men ſhould eat, and that 
there is no mention made therein of the Fleſh of 
Animals. Moreover, they Cite divers Fathers, 
Hiſtorians, Poets, Phyſicians, Philoſophers, and 
others, who are of this Opinion. 8 

ee what Lucretius ſays upon this Subject, Lib. 
5. de rer. nat. STR 


Ouz Sol atque imbres dederant, quod terra crearet 
Sponte ſua, ſatis id placabat pectora donum. | 


Glandiferas inter curabant pectora Quercus, 


And Ovid ſpeaking of the ame time, in the 
Firſt Book of his Metamorphoſis: 
m— Immunis, raſtroque intact a, nee ullis 
Saucia vometibus per ſe dabat omnia tellus : 
Contentique cibis nullo cogente creatis, |, 


Arbuteos fetus, montanaque fraga legebant, 


Cornaque, & in duris herentia mora rubetis, 
Et que deciderant patula Jovis arbore glandes. 


And in Lib. 1 5. of his Metamorphoſis : 


At vetus illa etas, cui fecimus aurea nomen, 
Fetibus arboreis, & humus quas educ at herbis, 
Fortunata fuit; nec polluit ora cruore : | 


Tunc & aves tute movere per atra pennas, 

Ee lepus impavidus mediis erravit in arvis, 
Nec ſua erndelitas piſcem ſuſpenderat hams, 

= | L | Others 


| 
| 
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Others on the contrary pretend, that the Fleſh 


of Animals was eat before the Deluge; and to 
prove their Opinion, they produce ſeveral Rea- 


ſons and Authorities, which I ſhall here paſs over 


in Silence, and enter upon another Matter. 


- Whether There are ſome who take upon them to ſhew, 


it be hurt. that the Foods we have from Animals are hurt- 
7 1% cat ful, and prejudicial to our Health; that they were 


tbe Fleſh of 


Irn. not made by the God of Nature for the uſe we 


put them to; and laſtly, that it is, we may ſay, in 


ſpight of Nature it ſelf that we do uſe them. A- 


mong the many Preofs they bring to confirm , 


their Opinion, I ſhall only mention two in this 


place. The firſt is drawn from the Structure of 


the parts cf our Body ; Each Animal, ſay they, 
has Members and natural Inſtruments, that are 
proper to ſeize the Prey, which is neceſſary: for 
its Subſiſtance: For Example, Thoſe Animals 
that feed upon Fleſh, and which, as they pretend, 
are the only ones to whom the ule of Fleſh is pro- 
Per, have uſually a large Mouth, ſharp and pier- 
cing Nails, ſtrong Teeth, anda good Stomach, 


fit to digeſt raw, and the moſt ſolid Food; where- 


a5 Mankind, on' the contrary, have but a ſmall 
Mouth, ſoft and weak Teeth, a tender Tongue, 
and a Stomach that is not proper for digeſting 
ot raw Meats, ſince it cannot well Ggeſt thoſe 
that are boiled. | 

They add in the ſccond place, That beſides 


that, the Fleſh of Animals do, by the exceſſive 


Fermentations they cauſe in our Bodies, corrupt 
our Hamonrs, and occaſion divers Diſeaſes: 
They further obſerve, that thoſe who feed upon 
groſs Fleſh to exceis, ſuch as is that of moſt qua- 
drupeds, they become groſs, ſtupid, and as a 


Mun may fay, acquire a reſemblance of Temper 


and Iuclination with thoſe Animals whoſe Fleſh 
they feed upon. And this was the reaſon that 
in ancient times there were ſome People who 

| would 
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would not eat the Fleſh of any Animals, but fuch as 
were Stron? and Couragious, 11 order to acquire 
the Noble Qualities of thoſe Animals for them- . 
ſelves ; we likewiſe ſee, that thoſe who live upan 
Goat's Milk, are uſually more lively, active, and | 
nimble than others: Galen ſays, upon this occa- : 1 
ſion, Lib. 3. of 'the Nature of Foods, that thoſe | 
who live upon the Fleſn of Ages or Canicis, are 
uſually heavy, and dull of Underſtanding. 
But in an Antwer to theſe Objections, It's 
ſaid in the firſt place, that Man, initead of thoſe 
Arms and Iaſtruments which carnivorous Ant- 
mals have, hath Induſtry and Reaſon, which are 
preferable to all: And in the next place, If Diſ- 
caſes do proceed from the immoderate uſe of the 
Fleſh of Animals, it's the faulr of thoſe that take 
It to exceſs : And luſtly, that as for Plants, there 
are many of them that prove certain Poiſon if 1 
eaten, and that *tis not certain, that the Fleſh of = 
any Animal, when eaten, has the ſame effect. 1 
as for my ſelf, Iam of Opinion, without en- T 1 
tring into all theſe Diſcuſſions which I think to i 
* he of little uſe, it may be ſaid, That the uſe of | 
Animals Fleſh may be convenient, provided it 
be in Moderation, in as much as this affords 
good Nouriſhment ; however, it may be, if it 
had never been uſed, and that Men kad been 
content to feed upon a certain number of Plants 
only, it would have been never the worſe for 
them: But it's no longer a queſtion to be diſpu- 
ted, and if it be an abuſe, it has fo long obtain- 
. ed by Cuſtom in the Wor Id, that it is become 
= neceſlary. he | 
A There were anciently a great many Philoſo- 757 g2;n;- 
phers, who from a great many Chimerical Ideas, on of . 
formed by them, thought it a great Crime to thagoras, 
eat the Fleſh of Animals. Pythagoras was the &c. 
”* frſt that undertook to defend their Lives. E- 
very Body knows that this Philoſoper fancied, 
3 that after the Death of one Animal, his Sout 
9 N I, 2 | paſled 


22 
= * 
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+ Paſled into the Body of another of the like or 
different Nature ; and from this Principle, he 
looked upon thoſe to be infamous Perſons, who 
endeavoured to prolong their own Lives by the 
Death of others. Empedocles, Porphiry and Plu- 
tarch, were almoſt of the ſame Opinion: Nay, 
there are ſeveral Sects in the Eaſt ſo ſcrupulous in 
following the Opinion of the Tranſmigration 
of Souls, that they durſt not ſo much as kill a 
Flea, or the moſt deſpicable Animal ; and when 
they ſee any Chriſtian go about it, they readily 
preſept themſelves, and offer Money to redeem 
the Life of that Animal, which afterwards they 
ſet at Liberty. | . 
As the Ridiculouſneſs of this Opinion, and 
the Conſequences thereof are very manifeſt, we 
ſhall dwell no farther thereupon, in as much as 
that there. is no Chriſtian Philoſopher ſo much a 
Fool, as to give the leaſt heed to ſuch extrava- 
gant Opinions: Indeed, there are ſome Religi- 
ons Orders in the Church, who will not eat any 
Fleſh ;, but this they do, or pretend to do, out 
of a Principle of Mortification, and not with any 
regard to the Errors of the Pythagoreans. 
goperſliti- _ There are ſeveral People, who out of Super- 
1 en of the ſtitious Conſiderations, dare not eat ſome Ani- 
ö Indians. mals; For Example, they do in ſome part of the 
|; | Indies give divine Honours to the Ox, inſomuch 
= that it is according to their Principles, at leaſt 
| as great a Crime to knock down an Ox, as to kill 
| | The Egyp- a Man. D SY 
tian and Plutarch ſays, That Sheep was anciently 
—_— -«benianr. held in great Veneration by the Egyptians ; and 
| that the Athenians had ſo much Reſpect for thoſe 
WE” Animals, that they judicially proceeded againſt 
thoſe who ſlew a Ram. | 
The Egyptians alſo eſteemed Goars very much, 
and durſt not eat their Fleſh, according to the 
following Lines of Juvenal. . 
| Nefas illic fatum jugulare capeile 5 


Carnibus humanis veſci licet, 
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If it be lawful. for us to mix Sacred things H Moles 


with Prophane, we ſhould alſo ſay in this place, 
that the Law of Moſes forbad the Fews to eat of 
ſome ſort of unclean Animals, and ſuch that 
were naturally Fat and Heayy, leſt their Fleſh 
being hard of Digeſtion, ſhould make them La- 
Zy and Idle, and divert their Minds from the 
Worſhip of GOD; and this was the reaſon 
that the Jews durſt not eat the Fat of Over, 
nor as much as touch Swine's Fleſh : They 
were likewiſe politively forbid to uſe the Blood 
of Fowls, and four-footed Beaſts : But enough 


forbad the 


uſe of ſome 


Animals to 
the Jews. 


of this Matter. Let us now more particulariy 


inquire into the Foods that Animals do afford 
JJ 


„ ein 


I 


Cheice, 


CHAP. I. 


Of Veal. 


that has not left off Sucking, and comes 


V OU are to chuſe ſuch a Calf as is young, 


from a fat and well fed Cow. Yeal, I 
mean the Fleſh of all the parts of a Calf, is 


much uſed in Foods. It ought to be white, juicy, 


tender, plump, and well taſted. Normandy in 
France has the beſt Veal in that Country, and they 
call it? River-Veal; and Efſex in England is the 
moſt noted County for it. 15 


Good ef- Leal is nouriſhing, moſtning and cooling; it 


fetts. 


it efeis. 


Principles. 
| Salt. 


oo 


molifies and opens the Body. The Head and 
Jungs of a Calf are pectoral, good to qualify the 
ſharp Humours of the Breaſt and Throat, and 


for the Pthiſick. Calves-feer are alſo pectoral, 
their Subſtance is glutinous, qualifying and 


moiſtning : They are boiled in Broths, to mode- 
rate the loſs of Blood, Women's Terms, Files, 
and ſpitting of Blood. Calves-liver has tat in 


common with other Livers, that it binds and 


produces groſs Humours. 

Yeal, andthe other parts of a Calf being endu- 
ed with a Juice that is temperate enough, produ- 
ces no ill Effects; but they are not good for thoſe 
who have a Looſeneſs, cauſed by the ſlacking of 
the Fibres, for they'll increaſe this Diſorder. 
Veal contains much Oil, Phlegm, and volatile 


L 3 At 
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lt agrees at all times, with any Age or Con- Time, Age, 
ſtitution; but 'tis better for weak and tender 27 Con- 
People, and ſuch as live a ſedentary Life, than!“ I. 
for thoſe that are ſtrong, robuſt, and accuſtomed 
to _—_— Exerciſe, who require more ſolid 
Food, and that does not ſo toon conſume as 
Leal. | 


I REMARKS. 


>. 


A Calf is the young of a Cow, or a four-footed Animal 
well known. We have ſaid it ſhould be cholen when 
very young, and while it ſucks, becauſe then its Fleſh, and 
the other parts, are tender, dainty, and ealy of Digeſtion ; 
whereas theſe ſame parts will afterwards become drier, 
harder, and.conſequently not ſo eaſy of Digeſtion.  Bruye- 
rinus ſays, the Romans and Italians left their Calves to fuck 
fix Months, and lometimes even a whole Year ; and that 
during that time, they took care they ſhould eat no Grals, 
as being perſuaded their Fleſh would thereby be more dain- 
ty, hcalchy, and better taſted ; In ſhort, as theſe Animals 
are naturally of a dry Conftiturion ; the younger they are, 
better fed with moift Foods, ſuch as Milk is, the more 
good Effects their Fleſh ſhould produce, becauſe *tis in a 
better Lemper. | F 
Averroes commends Veal to ſuch a pitch, that he ſcruples Heal. 
not to prefer it before Fowls. Avicen pretends, tis very 
wholeſome. and that it produced good Juices, Laſtly, 
Galen ſays, that roaſted heal is eaſy ot Digeſtion, and very 
Nouriſhing. It's eat roaſted or boiled, and ordered many 
en ways: They alſo make Veal-pzes, which are very 
800d. | / | 
Feal is nouriſhinz, cooling and moiftning, becauſe it 
contains an oily, viſcous, and balſamick Juice, that is fit 
tounite with the ſolid Parts, to enbaraſs the ſharp Hu- 
mours, and to moderate their Fury and Impetuolity 3; This 
8 Veal looſens the Body, by making the Humours contained 
ve” 7 ia the Veſſels more fluid, and the Paſſages more free and 
l open. The good Effects of the Head and Feet of a Calf, 
proceed from the viſcous Juice, contained in a large quan- 
tity therein. As for a Calf 's Liver, as it conſifts of a com- 
pact and earthy Subſtance, as well as thoſe of other Ani. 
mals, it's not ſtrange it ſhould make the Humours groſs, 
and bind the Body. They make uſe of the Fat or Suet of The 2 
Veal, and eſpecially that about the Kidneys, in Pomatums: . 1 
x. This, as well as the Marrow of the Animal, is of a diſſol ; . of Fe al 
We vinz Nature. | | | 
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Runnet. 
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The Runnet, which is made uſe of to curdle Milk, and is 
in Latin called Coagulum, is nothing but a cheely mats 
_ ter, that is found in the lower part of a young Calf*s Sto- 
mach. It's a kind of curdled Milk, which contains much 
volatile Salt, and ſerves inſtead of Leaven, for digefting the 
Aliments wherewith the Calf is fed. | 


Etymology. A Calf in Latin is called Fitulus, à viridi ætate; becauſe 


Kinds, 


Choice, 


Good ef- 
fets, 


Il effects. 


of its Youth ; or 4 vitulando, id eft, Iaſciviendo, to be 
wanton 5 becauſe it runs about, and grows wanton, like 
moſt other young Animals. 55 


Gb ” — 


"CHAE'S 
Of Oxen. 3 
ere are two general forts of Oxen, viz, 
tame and wild ones; the laſt of which 


is 1:bdivided into ſeveral other Species, which 
all of them ſerves for Food in foreign Countries, 


The Beef that you chuſe ſhould be as young as 


may be, tat, tender, and fed with good Food. 
Beef is very nouriſhing, and is a Food that 


is not eaſily ſeparated and diſſolved, and is a 


little binding. | 
Galen, in his Third Book of the Nature of 


Foods, diſapproves of the uſe thereof; becauſe 
he. ſays *tis hard of Digeſtion, produces groſs 
Humours, aud melancholy Affections; for all 


that, we do not find, in theſe Countries where 


tis fo much uſed, it has ſuch ill Effects; but 


that moſt People, who always feed upon nothing 


both as to Goodneſs and Taſte, according to the 


but Beef, are ſtrong, vigorous, and hail : In- 
deed, old Beef may produce the ill Effects which 
Galen mentions; but when *tis young, it is good 
Food. Again, Galen might perhaps have rea- 
ſon to ſay what he did about Beef, in reference 
to the place where he lived. la a word, *tis 
not alike every where, but very much varies, 


Countries and Paſtures your Cattle feed upon. 


* wo Bee 


G — — — — —— 
* 
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or feel a Plant never ſo little, they dare not come near is 
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Beef, in all the parts of it, contains much Oil, Principtes. 
volatile Salt and Earth. | | 
Beef, and the other edible parts of an Ox, Time, Ae, 
agree at all times, with young bilious People, 424 Con- 
with thoſe that have a good Stomach, and are Hinuicn. 


pretty much uſed to Exerciſe or Labour. 


REMARKS. 


W HEN a Calf is grown up, and has attained its full 37½ 
Strength, tis then a Bull; but if care he taxen to 
have the ſame Gelded before that time, it becomes an Ox; 


ſo that the Ox differs no otherwiſe from the Bull, ſaving 
that being Gelded, it grows larger and fatter, but not lo 


ſtrong and fierce, and much eaſier to be tamed. | 
A Cow, as every Body knows, is the Female; and the | 
Fleſh of tbis, as well as of a Bull, is not ſo wholeſome, nor mw 
ſo pleaſant to the Taſte as that of an Ox; and therefore 
*tis not ſo much uſed for Food. e 
Pliny ſays, that Cows do not live above fifteen Vears; 
and that Oxen and Bulls will laft till Twenty; and that 


they are never ſo ftron:, as at the Age of five Years. 


Theſe Animals differ conſiderably in reſpect to bigneſs, Difference 
variety of Horns, the different Formation of ſome parts ot | 
their Bodies, the place from whence they come, and ſeve- 


ral other Circumſtances, too long to be inſerted here. 


Alvarezius aſſures us, That there are ſome Countries where | 
the Cows are exceeding white, and have no Horns, but long 
and hanging Ears. I heſe Cows, he ſays, are alſo as large 


as Camels, The Cows are ſo ſmall in Africa, that they 


ſcarce attain to the bignels of our Calves, but at the ſame 
time they are very ftrong and hardy. ; 
Ariſtotle obſerves, That the Oxen of Egypt are larger 


than thole of Greece : Every Body knows they are bigger 


in England than in France; and that their Fleſh is better. 
There are wild Cattle in Scotland, exceeding, white, and 
having much Hair on their Necks. Theſe Cattle are fi-rce, 
and abhor Mankind to that degree, that let them but touch 


for ſeveral Days. NET 8 
Some will have it, that there are Cows in Arabia whoſe 


Horns are like thoſe of Deer; and that there are others 
alſo in the ſame Country, that have but one Horn in their 


Foreheads. f | | 
The Beefs in North-America are crooked ; and 'wis laid, 


that in the Country of Bengal they are almott as big as Ele- 
Pants. Py _ ; . 
3 Beef 


? 
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: Beef is a Food that does not eaſily wafte, becauſe it con- 
tains a groſs Jnice, which _ once condenſed in the 
Veſſicles of the Fibres, ſticks ſo faſt there, that tis not ea- 
ſily ſeparated therefrom ; It's alſo upon the Account of this 
earthy Juice that Beef is binding. | xe 
There are many parts belonging to an Ox that is uſed in 
Phyſick, as the Gall, Horns, Tallow, Marrow, &r. 
Enmolosy. , O* in Latin is Bos, and in Greek, gdf, ams 7 fueiy, n 
Y Sooxeiy, becauſe it feeds Men with its Labour and Fleſh too. 
A Bull in Latin is Taurus, quaſi T#4pyseg;, amo M Teayoy, 
70% thay, 4 caudæ extenſione, from the length of its Tail. 
A Cow with Calf in Latin is called, Forda, 2 ferendo, to 
carry, according to this Line of Ovid. 5 


— K eg 9 


For da ferens bos eſt, fæcundaque diſta ferendo. 


— 2 * 4 


CHAP. III. 
| Of Hogs. 


Kinds. 2 are two ſorts of Hogs, viz. the wild 
and tame Hogs; we ſhall ſpeak of tbe 
| laſt here, and of the other in the next Chap- 
Choics, ter. You are to chuſe the Fleſh, and other 
parts of an Hog, that is neither too old nor 
too young ; but ſuch as is large, fat, tender, 
and laſtly, that has been well fed, as with A- 
crons, Maſt, Beans, Turneps, &c. „ 
Gerd ef. All the parts of an Hog is nouriſhing enough, 
fets, and affords Meat that does not eaſily waſte, and 

uch as makes the Body a little Laxative. 
 tleffeds, Pork is hard of Digeſtion, produces many 
| dull, viſcous and groſs Humours, and is looked 

upon to be bad for gouty Perſons. 

It contains much Oil, volatile Salt and 


Principles, 
Phlegm. 


Time, Age, It agrees chiefly in cold Weather, with young 
and Con- People of an hot and bilious Conſtitution, with 
ſtinuion. thoſe that have a good Stomach, and uſed to La- 
bour and Exerciſe; but for old, weak, tender, 

and idle Perſons, it's not good for them. 
FF XE MARX. 


— 


5 
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REMARKS. 


VERY Body knows, that an Hog is a naſty, filthy Hog. 
Creature, that delights in Mire and Ordure ; but 

its Bleſh, as well as its other parts, have a good Taſte, 

and are much uſed for Food. 5 3 

When a Hog is about a Year old, they geld him, and Maialis, 
then he is in Latin called Maialis. He then grows fatter, 
the Fleſh more Juicy, and better taſted than before. 

A. Sow in Latin is called Porca, or Scropha, and not ſo Porca 
much uſed for Food as the Hog; becauſe the Fleſh of it Scrophe 
does not taſte ſo well. 3 5 | 

As for a Pig, in Latin called Porcellus, a great many 
People make * ore Diſh of it roaſted; ſome ſtuff him 2 a 
with Herbs or Onions: That Pig, which is neither too 8˙ 
young, nor too old, is moſt healthful ; and the reaſon is, 
that as this. Animal is of a moift Nature, this over-aboun- 
ding Humidity is to be found very plentifully in him while 
young, than when ſomewhat older, when the Fermentation 
of the Blood, that is then in its full vigour, dithpates and 
expels the dull and viſcous Humours out of the Body; 
neither muſt you chuſe a Pig that is too old; hecauſe the 
Fermentation of its Blood and Humours, having afterwards 
taken away the moſt ſpirituous and exalted Principles, its 
ſolid parts are no more animated as before, but become 
vow hard of Digeſtion, and not ſo proper to produce good 
Effects. | | 

A Hog is a greedy Animal, that makes waſte where.ever 
it comes, and yields no profit, but when tis killed; but 
then you have its Fleſh, Fat or Greale, its Puddings, Guts, 
and other Parts, which are almoſt all uſed : This Animal, 
not without reaſon, is compared to thuſe Milers, who 
think of nothing but to heap up Wealth cont:nually at the 
charge of others, and do no good till they are Dead, 
when they forced to leave that to others, which they 
could not carry along with them, | 

A Hog is ſubject to the Meaſles, Leproſy, Cc. becauſe 
tis full of groſs Humours that have but little motion, and 
ſuch as are like to produce thele and the like Diſcaſes. 

Pork, 1 mean the Fleſh and other parts of the Hog, are 
nouriſhing enough, and afford a Food that does not eafily 
- Wafte; becaule it contains oily, ballamick, and viſcous Prin- 

ciples, which eaſily ftick to the Fibres of the Parts, and 
there ſtick in ſuch a manner, that they are not eaſily ſe- 
parated therefrom. Pork is allo looſning, becaule the oily, 
and phlegmatick Principles with which it abounds, looſen: 
the Fibres of the Stomach and Entrails, ard dilate the groſs 

- Humcurs contained in thoſe Parts. | 
5 | Galen 


— 


Kog's 


Bacon, 


Gall. 
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GErcaſe. 
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Galen pretends to tell us, that Pork is not only better 


taſted than the Fleſh of other Animals, but alſo that it is 
more wholeſome: He likewiſe adds, that tis much like un- 


to humane Fleſh, which he proves in his third Book and 


ſecond Chapter of the Nature of Foods, by relating a Story 
of certain Perſons, whom he made to eat Man's Fleſh in- 


ſtead of Pork, without their being able, either by their 


taſte or ſmell, to diſcern the Cheat put upon them. Laſt- 
ly, he aſſures us, that Pork when well digeſted in che Sto- 
mach, affords more Nouriſhment than any other Food 5 


and upon this occaſion he ſays, that the Athleies, or young 


People, that practiſed Wreftling, and ſuch as were inured 


to hard Labour, were never ſo ſtrong and vigorous, 


as when they fed upon Por ;, and that when thoſe. People, 


| who were uſed to this Food, did but only one Day live 
upon the Fleſh of another Animal, and ftill continued the 


ſame Exerciſes,they found themſelves weaker the next, and 
not ſo fit to renew their Labours ; and finally, that when 
they continued ſ-yeral Days to diſuſe Pork, their Strength 
{ſenſibly decayed, and they grew lean, . ATTY 
We readily agree with Galen, that Pork may be very 
nouriſhing and wholeſome, for thoſe whe are uſed to Fa. 


tigue and hard Labour; becauſe it's durable Food, and 


not ſo ſoon waſted: But we are far from believing, that 
Pork in general is wholeſome; on the contrary we are ſa- 
tified, that it ought to be uſed moderately. In ſhort, the 


way of this Animal's living is ſo lazy, idle, and unactive, 


and the Ordure and Filth it continually feeds upon, ſhew 


us plainly, that its Fleſh is full of viſcous and grols Juices, 


that is fit to produce Humours af the ſame Nature, to 


cauſe Indigeftions, and ſeveral other Inconveniencies. 
As Pork is uſed for Food 1n ſeveral Countries, there are 


ſome who do not eat it at all. We have already in ano- 


ther place ſaid it was forbid the Fews, The Arabs, Ma- 
bometans, Moors, Tartars, and ſeveral others, ſtill follow this 
Cuſtom. | 3 5 5 
Hog's-Greaſe, or Leaf of Fat in his Belly, is uſed in 
Phyſick, in order to ſoften and diſſolve. wy 


Old Bacon melted produces good Effects upon Pock- 


holes, and in cleanſing and cloſing up of Wounds. 


Boge dung Hag dung outivardly applied is good to ſtop Bleeding 


at the Noſe, for the Squincy, and Scabs. N 
Laſtly, Hog's. Gall will make the Hair grow, cleanſcs 
and cures Ulcers in the Ears. 3 
A Hog in Latin is Sus, from the Greek, ds, which alſo 


Je. ſignifies t he ſame thing: They called it alſo Porcus, quaſi 


ſpurcus, becauſe it feeds upon Filth and impure things. 
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E the Wild- Boar. PER I57 | 


Finally, they called it formerly Thyſus, à 90: to facti- 
fice ; becauſe *tis pretended, that a Hog was the firſt 
Beaſt that was offered in Sacrifice. | 


CHAP. IV. 
Of the Wild. Boar. 


Ou ought to chuſe a W:ld-Boar that is z e. 
young, fat, well fed, and tender fleſhed: * 
He ought alſo to be hunted, and well run. 
Mild-Boar is very nouriſhing, and is Food that Good ef- 
doth not ſoon: waſte, but yet eaſter of Digeſti- feds. 


on than common Pork. : 2 
It produces groſs Humours, and is not good effects. 


for idle and tender Perſons. | 
All the parts of a Wild- Boar contain much Principles. 


volatile Salt and Oil. 5 | 

The Fleſh of a Vild-Boar is good chiefly in Time, Age, 
Winter, for young People of a hot and bilious 2d Con- 
Conſtitution, for thoſe that have a good Sto- {#99 
mach, and that Fatigue much. 


AEMARKS. 


HE Wild.Boar is ſo called, becauſe tis of the ſame 

ſhape and bigneſs with the tame Hog, and that ic 

lives in Woods. It's fiercer, more nimble, and rougher 

briſled than the other. It's uſually of a black, or dark- 

red Colour, though Pauſanias ſays he had ſeen white ones. 

Pliny and other Authors aſſure us, that there were no 

Wild-Boars in Candia, 4frica, and the Indies: And Alian 

- obſerves, they had none in Macedonia; the Spaniards 

have found ſome in America, which were much {maller, 

had a ſhorter Tail, and their Feet made otherwiſe than 

| thoſe of our Vild-Boar; and their Fleſh was alſo more deli- 

cate and eaſier of Digeftion than ours: And laſtly, there 

were thoſe in ſome places that had a pair of Horns on their 
Heal | 

The Wild Boar in Latin is called Ferres Hlvaticus, and the 

| Sow, Sus fera, or Scropha ſylveſtris. Theile Animals couple 

in the beginning of Winter, and uſtally keep __— 
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for thirty Days. The Sow pigs in the Spring, and for 
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that end pitches upon the moſt ſecret and inacceſſihle place 
ſhe can find. When the Wild-Boar is about covering the 


Sow, his Briſtles ſtand up prodigiovfly, he foams at the 
Mouth, and makes a fearful noiſe with his Tusks: He alſo 


at this time rubs his Teſticles againſt the Bodies of Trees, 
and that ſometimes ſo ſeverely, that they afterwards be- 
come uſeleſs to him. Homer ſays, that the Wild. Boars which 


in this manner Geld themſelves, are larger and fiercer 


than the others. 

It's ſaid, that when the Wild-Boar has continued ſome 
time without piſſing, the Urine in the Bladder gathers to 
ſuch a quantity, and burdens him fo much, that he cannot 


run; ſo that if a Huntſman at that time comes upon him, 


it's impoſhble for him to ſave his Life by fight. 
Pliny ſays, that Servilius Rullus was the firſt of the Ro- 


mans, who brought up the Hunting of the Wild-Boar + 


However we are here to obſerve, that the Fleſh of all 


TWild-Boars is not a like good. Thoſe that are pen'd up in 
Parks are not ſo good Food as thoſe that range abroad, 
and feed upon Roots, Swine-bread, Corn, and all forts of 
Fruits they can meet with. | 


The Wild-Boar is not of ſo moiſt a Nature as the com- 


mon Hog, by reaſon of the Exerciſe, and different Food it 


lives upon ; and for that reaſon, its Fleſh is not ſo viſcous, 


more agreeable to the Tafte, and eatier of Digeftion ; 


This Fleſh is very nouriſhing, becauſe it contains oily. and 
balſamick Juices ; but tis proper only for thoſe that are 
robuſt, and fatigue much, becauſe that being very cloſe 


and compact in its parts, it requires a ftrong Stomach to 


' wild-boars 
Tubs 


digeſt it. Moreover, as Perſons who are uſed to much 
Exerciſe loſe a great deal of their .Subſtance, they muft 
hve groſs Food that fticks to the Parts, and is not ſo ea ſi- 
ly pent. | | 7 
The Wild-Boar for his defence has two long, pretty 


thick, hard, ſharp-pointed, ftrong, and crooked Tusks, 


and theſe grow on each fide of his Snout, and are very 
dangerous. When the Beaft is Dead, they take theſe 


Tusks, and let Children ſuck them, in order to make their 


Teeth the more eafily to break out: They are alſo, when 


reduced to a fine Powder, uſed in Phyſick; they provoke 


Teſt icles. 


 Wild-boars 
” Gr eaſe, 


Sweating and Urine z they conſume and qualify the ſharp- 
nets of the Humours ; they ſtop ſpitting of Blood, and the 


Doſe is from ſix Grains to thirty or forty. 


The 1/714. Boar's Teſticles, and other parts for Generati- 
_ are proper to make Men vigorous, if internally 
taken. ; wy ; 1 

ild. Bour's Greaſe being outwardly applied, is of a diſ- 
ſolving, ſoftniag, ſtrengthning, and qualifying Nature. 

B - Its 


: Its Excrements and Gall being externally applied, diſ- Excre- 
ſolve ſcrophulous Tumours, and cure the Itch. ments and 
The Wild- Boar in Latin is Aper, quod aſperis verſetur in Gall. 


Jocis ; becauſe it uſually lives in mountainous and rough Erymology- 


Pilates. 0 | Y 


CHAP. V. 
Of Lamb. 


XJ OU are to chuſe a Lamb that is tender, well C boi 
fed, and whoſe Fleſh is delicate, and a- | 
greeable to the Taſte. The time of eating Lamb 


js commonly in the Spring. 


Lam? is of a moiſtning and looſning Nature, Good ef 
very nouriſhing, and lenifies ſharp and pungent Jes. 
Humours. | | | 

It produces viſcous, phlegmatick and groſs In effeds. 
Humours, eſpecially when it is too young, 
on - contains much Oil, Phlegm, and volatile principles, 

Galt. 5 | 

It agrees in warm Weather, with young bili- ine, 
ous People; but Perſons of a hot and phlegma- Age and 
tick Conſtitution ought to refrain from jt, or Couſtiu 
uſe it moderately. ws 


REMARK)S. 


\ AMB is a four-footed Animal well known, it's of a 
pretty moiſt Nature, and its Fleſn full of viſcous, 
and groſs Humours, which likewiſe produce Humours of 
the ſa me kind: Theſe Juices however make the Lamb to 
be of a moiſt, cooling Nature, fit to qualify the over-vio- 
tent Motion of the Humours, and to allay their ſharpneſs. 
The older the Lamo grows, the. leſs of theſe Juices it 
does contain, for ſo far in proportion as the Fermentation 


of its Blood increaſes, it attenuates, and more powerfully 


X expells the dull and groſs Matters contained therein. 

8 Lamb-Gall is locked upon to be good in the Falling- Gal. 
ſickneſs: They take it from two to eight Drops, in a Li- 
auor prepared for that purpoſe. * 


© Of Lamb! th 159 
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Runnet. The Runnet, which is found in the lower part of a 


Lamb's Stomach, is good agaiaft Poiſon z and they alſo 
make uſe of it to curdle Milk. _— 


Etymology, Lamb in Latin is Anus, ex dyvos, chaſte; becauſe it was | 


anciently a pure, clean, and proper Sacrifice. 

Others derive the Word Aenus, quod màtrem ſuam pre 
ceteris animantibus agnoſcat; becauſe he doth more parti- 
cularly know his Dam, than any other Animal. And in- 


deed, it's ſomewhat ſurprizing in a Flock of Four hundred 


Sheep, to ſee every little Lamb know and diftinguiſh his 
own Dam by her Bleating ; and that they will not them- 
 kelves give over Bleating, till they have found them. 


"CHAR VL: 
Of Sheep. 


Ou are to chuſe the Fleſh, and ſuch other 
parts of a Sheep as are young, pretty fat, 


tender, well fed, and bred in a pure and dry 
Air. PEO 


| Good Ef. Well fed Mutton yields good Nouriſhment, 
fes. and is eaſy of Digeſtion. 8 
In Efes. When *tis Old, it's dry, Hard, and net eaſily 


digeſted. 


principle. Autton contains much Oil, and volatile Salt, 


in all the parts of it. 5 


Time, ge, It agrees at all times, with any Age and Con- 
and Con. ſtitutioͤn. „„ 
8 #t itution. I 


REMARKS. 


W HE N a Land is attained to ſuch a bigneſs, they 
Geld it; but if not, they call it a Kam. The 
Sheep is the Female, 4 5 | 1 5 
Ariſtotle ſays, theſe Animals are very infirm, and expo- 
ſed to as many Diſtempers as Mankind, 5 | 
 Kam's Fleſh is ſeldom eat, becauſe of its unpleaſant ſmel), 
and rank taſte, almoſt like that of an He-goar. The Fleſh 


of an Ewe is a little more uſed, yet not much in efteem, 


becauſe tis inſipid, viſcous, and apt to produce groſs Hu- F 
mours, and bad Juice. | _-_ 


1 


As 


| 40, : e. 
above ten Years, and that uſually they did not arrive to 4% 


ſhorter, according to the Country they are in. In ſhort, 


f Sheep. 
As for what is properly called Muton, which is the Fleſh 
of a Weather, it's much eſteemed, becauſe tis tender, weil | 
taſted, very molifying, full of oily, balſamick Parts, and vo- | ; 
latile Salts, fir to produce the good Effects we attribute =! 
to it. 5 3 3 8 | 

Ariſtotle ſays he had obſerved, that Sheep did not live 


that Age; however we may lay, they live longer or 
Albertus relates, that they live twenty Years in ſome dry . x 


Places, and near the Sea. The Sheep of Etbiopia live 
twelve or thirteen Years, and the Rams fitteen, according 


to Ariſtotle. | 


Theſe Animals differ conſiderably, according to the piffetente 
different Places they are bred in. The Sheep of Egypi are 
larger than thoſe of Greece: Thoſe of Ethiopia have no 
Wool, but rough Hair like that of Camels ; There are ma- 
ny Countries where the Sheep have ſuch large and heavy 
Tails, that they can hardly ftir them, In 4/4 they have 
ſome Sheep that are red. Hector Boetius ſays, that they 
have, in a certain County of Scotland, yellow Sheep, with 
their Teeth of a Gold Colour, and their Fleſh and Wool 
of the Colour of Saffron. Elian obſerves, that they are 
very {mall at Chio for want of Paſture; in tlie mean time 
they make very good Cheeſe of their Milk. In Africa 
the Rams and Sheep are brought into the World with Horns 
on their Heads; and they have none at all in Pontus. 
The Gall of a Sheep is made uſe of to cleanſe the Ulcers Mutton-gall 
of the Eyes. Z * M 
They make uſe of its Suet inwardly taken to ſtop the 5yce. 
Bloody-flux : They do alfo mix it in Qintments, Plaiſters, | 
and Pomatums, for diffolving and lenifying. LE „ 
A Weather in Latin is called Vervex, 4 verpa, the Geni- Ftymology- 


4 


tal, becauſe 'tis Geldzd ; or elſe ab inverſis ademptiſque teſli- 


bus, becanſe its Teſticles are cut out. | 
A Sheep in Latin is Ovis, from oblauone, an Offering; 


becauſe, if we believe ſidorus, they at firſt offered Sheep, 
and not Bulls in Sacrifice. 19 PRE | 


The Ran in Latin is Aries, ab ara, an Altar; hecauſe 


they formerly placed it upon the Altar to be Sacrificed ; a 


In Greek they call it ug, perhaps awe' EA, from 


the Horns. 


** CHAP. 
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HOT: 


—CEXEW 
x Of the Aid. * 


OU ought to chuſe a Kid that is young | 
Ll | | & enough, under the Age of ſix Months, © |. 
. ſtill sucking, that hath not fed upon Herbs, 
tdttutar has tender. delicate Fleſh, and is of a good | 
Taſte. You ought alſo to examine whether 


11 its Dam was healthy, well fed, and gave her 
| 


Chot CC. 


4 Plenty of good Milk. 
52 7 Nd is nouriſhing enough, makes good Food. 
| 2 and is eaſy of Digeſtion. 5 | F 1 
| Inl effekt. As this Animal grows older, ſo in propor- 
-V tion its Fleſh grows hard, of an unpleaſant 
ll Hiace Smell, bad Taſte, and hard of Digeſtion. 
| X ud, in all the parts of it, contains much 
Time, nee. Oil, and volatile Salt. LESS: 
{ut ON 3 8 
and Con- If aęrees at all times, with any Age and 
ſtianion. Conſtitution : It's looked upon to be whole- 
ſome enough for Perſons that are newly reco- 
vering from a great Fit of Sickneſs, wherein 
they hive been brought very low. 


REMARKS. 


1D is the young, Male of a Goat; the younger it is 
the more it abounds with oily, and balfamick Jui- 
ces, that make it nouriſhing, and apt to produce thole 
other goods Effects that are attributed to ir. When it 
He-Goat. has attained to a certain Age, it becomes an #e-Goar butt 
: then its-Fleſh is of a rank and unpleaſant Taſte and Smell, A. 
eſpecially in Rutting- time; and therefore not much uſed Ry, 
for Food; however, they pretend, that when it has been | 
1 Gelded, while very young, it fattens much, and yields 
1 good Juice. „„ 5 
[1 Goat. The Goat which is the Female is not much uſed for Food, 
| at leaſt unleſs very young; for otherwiſe her Fleſh becomes 
hard, and not eaſy of Digeſtion 3 and therefore #ypocrates 
| | does not approve of the uſe of it. Ariſtoile and Tlutarcb 
1 aſſure us, That Goats are almoſt always Sick; and _ 
| 8 : | they 


" 


5 | Kid. 


* 


a Goat in his greateſt Extremity o 
toucht hims 5 


| 5 2 Of the Kid. HE 163 


they are ſuhject to a kind of Epilepſy, which they impart 


to thoſe that eat their Fleſh, Others ſay they have odſer - 
ved them never to be without a Fevet 3 however, there 


are ſome Authors who maintain, that Goats Fleſh digeſts 
eaſily in the Stotnach, is very nouriſhing, and recovers de- 
cayed Strength amain. It's laid, That a certain Wreſtler 


of Thebes anciently accuſtomed himſelf to live upon Goar's 
Fleſh 3 and that he excelled all others of his time in 
strength; and this might he, becauſe the Goat being a 
lively, nimble, and light Animal, and — con- 
taining many exalted Principles, communicated thoſe very 


volatile and active Principles to him. 


A Goat uſually lives eight Years, but thoſe of Ethiopi- A. 
lire two or three longer: They peel Trees, and do them | 


much hurt. It's faid, That the Olive-tree becomes bar- 


ren, if they do but lick it never fo little; and that that 
was the reaſon why the Pagans would never ſacrifice a Goat 
to Minerva. It's alſo ſaid, that rhe Goat runs Mad if (he 
eats ſweet Baſil ; and that it kills her to drink of the Water 


where the Leaves of Role-lawrel have been fteeped for 


ſome time. | 
The Goat and He-goas live willingly among Sheep and 
Tygers ; and Piutarch ſays, that the Tyger has ſo great a 
Kindneſs for theſe Animals, that if ou would bring him 
Hunger, be will not 


The Fat and Marrow of the He goat are of a ſoſtning, Fat and 
diſſolving, and qualifying Nature; and are allo reputed Marrow of 
to be good for ſtrengthning the Nerves. | the He. 

Goats-Jung contains much volatile and ſharp Salt, which g 
makes it to be of a diſſolving, deterſive, drying, and di- Verme. 
geſting Nature, fic to remove Obſtructions in the Bowels, Goars dung 
and good for the Stone, if inwardly taken: They alſo ap- Vertue. 
ply it outwardly for the diſſolving of cold Tumours, and ». 
other Diſtempers, wherein *cis ated for attenuating the 


Humours. 


They mix the Gall of a Goat with Bread, the whites of Goats-gall 
Eggs, and Oil of Lawre! ; and thus tis looked upon to be Verrmue. 
good for a quotidian Ague, if applied by way of Cataplaſm 
10 the Navel. 

He-goat's Blood, and eſpecially if we believe Vanbelmont, He go04ts 
that which is taken from his Teſticles, being dried in the Blood. 
Sun, is good againft Poiſon, for provoking Sweat, Urine, Vertue. 
and Women's Terms; for a Pltenrily, ſtagnated Blood, and 
the Stone. The Dole is from twenty Grains, to two 
Drams. | | | 

We ſometimes meet with ſmall Stones in the Gall of an Falſe Be. 
He-goas and Goat, which are very like the true Bezoar-ſtons. 204r- 
They are good again Poiſon, and promete Sweat. F2rmuf 

| M3 diego 


- | D 


- 
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He-Goat in Latin is Hircus, quaſi birtus, hairy; becaule, 
as every Body knows, he is covered with Hair, and has a 
great Beard. | . 
Etymology. He is called 2g in Greek, emo 5% TpayHy, to eat; 
becauſe tis a greedy Animal that eats much; or elſe rage 
D Tears m eiguc ty ew, quod pellem habeat duram & aſperam 
becauie he hath a hard rough Skin; or elle amy ] MN, 
4 currendo, to run, becauſe he runs faſt, | 
The Goat in Latin is called Capra, quaſi carpa, quod vir- 


gulta ca pat; becauſe it brouzes, and bites off the tender 


Branches of Shrubs, and eſpecially of the Vine; and there- 
fore the ancient Heathens were wont at certain Feltivals 
. to ſacrifice a Goat to Bacchus. | I 
Kid in Latin is Hædus, ab edendo, to eat, becaule tis 
fat, and very well taſted. | Ne 


TE; 
* 
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CHAP. VII. 
Of the Roe- Bit, or Wild: Roe. 


Choice. NE Md Roe ought to be young, tender, 

AS 1 far, and well fed. Sg 

felt, F its Fleſh is good Food, very nouriſhing, and 

ay. 1 | 

liefe. When this Animal is growing old, its Fleſh 
is hard, coarſe, and not eaſy of Digeſtion. 


bed (oy The Wild-Roe has much volatile Salt and 


+ n 
N It agrees at all times, with any Age and 
fimion, Conſtitution. 8 


REMARKS. 


FR HIS Animal is a kind of a wild He-goat, or Goat : 
They call it in Latin, while cis young and {mall, 


Capreolus, but when grown big, Capreus. The Female is 


named Caprea- 


The Rye-Buck is much like a 5tag, but not near © large 3 


it bath a weak Voice, but his Sight is ſo good in lieu of 


that, that he can ſee by Night as well as by Day. His 


Horns are branched and ſmall ; he is fearful, and very ſny; 


He either does nor know, or durſt not make uſe of his 
| | Horns 


eaſily digeſted. It's alſo good to open the 


Ree Ea. 


of the Roe-Buck, or Wild-Roe. 165 


Horns to defend himſelf againſt the Inſults of other Ani- 
mals, but puts all his Safety in his Heels. He is very nim- 
ble, and runs very ſwiftly. He loves your Partridges lo well, 
that he breeds amongſt them, and lives in the ſame places 
as they do. It's obſervable, that when the She of this 
Animal hath loſt her Male, ſhe will go and ice for another 
elſewheW; and when ſhe hath found one, ſhe will go and 
conduct him to the place where fhe lived before with her 
former Roe. buck ; But when the Buck hath loſt his Doe, he 
then leaves the place he frequented, and goes ſymewhere 
elſe to live with another. There are Plenty of theſe Ant- 
mals in the Woods and Mountains of the t, Switzerland, 
and other Places. They take them in-the lame manner as 
they do Deer. | 
Their Fleſh produces ſeveral good EfſeAs, as before ob- 
ſerved ; and the reaſon of it is, That as this Animal 1s 
S almoſt always in Motion, his Pores are very open, and 
* continually let out a great quantitv of groſs and ſuperflu- 
1 ous Moiſtures, which thereby contribute to the making 
4 of the Fleſh of the Roe - buck more delicate, drier, tenderer, 
and more agreeable to the Tafte : But when this Animal 
'F grows old, this continual Tranſpiration having exhaled 
Þ away too much moifture, the Fleth allo becomes too dry, 
[4 and conſequently hard of Digeftion. 

Julius Alexandrinus does much magnify the goodneſs of 
£h13 Animal's Fleſh, he compares it with that of the Wld- 
Soar, for the goodneſs of its Taſte, and other good Effects: 
But all the Difference between them is, that that of the 
Lill Roe is ealicr of Digeſtion, but yet does not yield ſuch 
ſolid and durable Nourithment as the other. | : | 

They medicinally make uſe of the Gall of this Animal Wi/d-Roe's 
againft drummings in the Ears, pains in the Teeth, dim- Gall. 
nels of Sight, and Freckles in the Face, 

Ihe Wild-Roe is by ſome called Dorcas, g, Nextr, EHmology. 
4 videndo. to {ce ; for as we have already obięerved, it has 
a very quick Sight. Martial calls it by the ſame name in 

theie Veries: | 


e 


Delicium per vo donabis Dorcada nato: 
Fattats ſolet banc minere turba io, is. 


— yy 
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CHAP. IX. 
Of Fallow-Deer, . 
| Choice. J Ou are to chuſe that which is volle. ten - 


| der, fat, and well fed. - 
Good ef- The Fleſh of this Animal, which we call Ve- 
fets. niſon, produces good Juice: It's looked upon 
to be good againſt the Palſey, and to remove 
the Cholick. Ws 
| Nieffets, When a Deer grows a little oldiſn, the Fleſh 
becomes hard, and not eaſy of Digeſtion, 
Principles, It contains much Oil and volatile Salt, in all 
14 the parts of it. ö 
Time, Age, It's good eſpecially in Winter for old People, 
125 . for ſuch as are of a phlegmatick Conſtitution, 
TE and abound with pituitous Humours, 


REMARKS 


Allow-Deer are a ſort of W:1d-Goat as well as the Roe- - 

Buck. It's a horned, four-footed Animal, that is very 

active, and runs exreeding faſt. It's much like 2 Stag, 

larger than the 1W7Id-Roe, and of a yellow Colour. They 

ſhed their Horns every Year as well as the Stag. Their 

Tails arc longiſh, and come down to their Hams. The 

Doe is often white all over, and one many times would 

take her for a Goat, but that her Hair is ſo very ſhort. 

| | The Fallow-Deer is naturally very fearful, Marti} 

5 makes him ſpeak, and complain thus; CR | 8 


Deoervie timetur Aper, defſendunt co nua Cer vum; 
I mbelles Dama, quid niſi præda ſumus : 


There gre a great many People that do not value the WE 
Fleſh ot wild Beafts, becauſe they pretend it produces groſs + 
and earthy Humours ; however, that of young Fallow-Deer 15 
15 not only very agreeable to the Tafte, but alſo whole- Qu 
fome enough: In ſhort, as this Animal is almoſt always in 4 
Motion, his Bloed and Spirits grow continually more lub- | 3 
til, and the ill Humours evaporate by Tranſpiration, in the Wi. 

me manner as thole of the Vid, Roe do; and therefore | 1 
the Fleſh of this Animal does very near produce the = 1 
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Heer are thinner, and more fubtil than thoſe of an He- 


Humours are allo not ſo fit to produce an ill ſmell. 


= and even ſtill Sucking, if you can meet 


well fed. | 


and thoſe of a melancholy Conſtitution, ought 
e abſtain from it. 


Effecls as that of the V ild-Roe; however, it is looked up- 
on to be a little more grols, and harder of Digeſtion. We 
are to obſerve, that Fallow-Dter do not ſmell to ſtrong and 
rank as the He Goat does; and this Difference proceeds 
from their Pores, being more open, whereby the ill Hu- 
mours more freely exhale, and are leſs kept in, than thote 
of the Hg Got: Morcaver, as the Huinours of Fallow- 


Goat, by reaſan ot their greater Fermentation; thele ſame 


The Blood of this Animal being newly let, and preſent- Blood of 


ly drenk, takes away the dizzineſs of the Head. Fallow- 
Its Gall is of a deterſive Nature, and removes Nimnels, Heer. 
and Webs over the Eyes. | t Gall. 

Its Liver is good againſt Looſeneſs. Liver. 


Of the Stag. 
ou ought to chuſe that which is young, Choice, 
with ſuck : It ought alſo to be fat, tender, and 


Its Fleſh is good and durable Food, and very Good Ef. 
Nouriſhing. | fects. 
As the Stag grows old, ſo in proportion does 77 Efes. 
its Fleſh grow hard, clofe, not eaſy of Digeſti- 
on, heavy in the Stomach, and apt to produce 
groſs and melancholy Humours. Galen doth 
not approve of the uſe of it, and Avicen pre- 
tends jt cauſes quartan Agues. 
_ The Sag contains much Oil, volatile Salt and @rinciples. 


Earth, in all the parts of it. 


It agrees at all times, with young bilious Peo- Time, Age, v' 
ple, who have a good and ſtrong Stomach, and «nd Con- 
are uſed to much bodily Exerciſe ; but old Men, Hinuion. 
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HE Stag is a large four-footed Animal, living in 
 Weods, Vine-yards, and remote places where he 1 
can get any thing to feed upon. He is very nimble and 
light. It hath branched Horns on his Head, for his bet- 
ter Defence, which are ſhed every Year in the Spring, in 
the roam of which pthers grow. This Animal is natu- 
rally fearful ; however, it is at continual Enmity with Ser- 
penis, which he ſeeks, and even in their very Caverns, in 
order to devouf them: Some People pretend he will live 
many Ages; and to confirm this they fay, that a very 
long time after Ca/ar's Death, there was a Stag with a 
CoPar about his Neck taken, upon which thele Words 
were inſcribed, Hoc me Cæſar donavit : It's alſo added, that 
ſome Ages aſter the Death of Auguſtus, they found his 
Hind with a Collar about her Neck, and this Inſcription, 
Noli me tangere, quia Caſaris ſum. En | 
Pliny and Ariſtotle aſſure us, there are no Stags in Africa. 
Some other Authors maintain the contrary. It's ſaid, that 
in ſome places there are white Stags, in others black ones, 
\ and ſome again that are red. Theſe Animals are very. 
large and fat in Scodznd, and are fo numerous, that the 
| People have gone in Troops to hunt and deſtroy them.“ 
There were many of them formerly in Swigerland, but 
| chere are none now; becauſe that as this Country is berter 
Inhabited than heretofore, the Forreſts are not fo large 
as they have been, and conſequently have not-ſo many 
Stags, When theſe Animals in ſome parts of the Weſt 
have been wounded by the Huntſmen, they have recourle 
to a kind of Penny-royal growing there, that does recover 
them. The ends of the Horns of the Virginia Stags bend 
towards their Backs. Their Tails are longer than ours. 
There is alſo a kind of a 44g in America that differs from ? 
ours, in that it is not to high, has ſmaller Horns, and his K 
Hair banging down almoſt like our Goats. You meet with 5 
gs in Mexico which have long Tails, full of Hair, 
like thole of Mules, Theſe Animals are very ſtrong. A 
certain Spaniſh Captain once tamed two cf them, which he 
afterwards made ule of to draw his Coach inſtead of 
r „ : 44 2 
The Stag is of a dry and melancholy Conſtitution; ſo 
that the younger it is, the more wholeſome is, its Fleſh ; 
for then *tis moiſter, more qualified, and properer to pro- 
= duce the good Effects we have attributed thereunto; and 
therefore the uſe of this Animal is more for Men's Health 
while it is yet Sucking, chan at any other time: There are 
ſome People who will not Ray ſo long, but take them out. 
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Of the Stag. 


of their Dams Bellies, and eat them for delicious Food : 
But I am of Opinion, that they are at that time more 
apt to produce bad than good Effects; and the reaſon is, 
becauſe they are yet too viſcous, and full of ſuperfluous 
Moiftures. | | 
The Stag is a laſcivious Anima:, and in Rutting-time 
ſmells almoſt as rank as the He- Goat, and then you muſt 
not uſe his Fleſh for Food ; and it would be well that it were 
not eaten at all after he is tt.ree Years old, for from thence 
forward it begins tp be heavy in the Stomach, and hard of 
Digeſtion ; however, if he has been Gelded a little time 
after it has been Calved, its Fleſh (beſides that, it grows 
from thence forward more delicions, and agreeable to the 
Taſte) is the more qualified, tenderer, eaſier of Digeſti- 
on, and wholeſomer. | 


The Hind, as every body knows, is the Female. It ge- Hind, 


'nerally has no Horns, though Scaliger lays, he had (zen ſome 
that had, Its voice is not ſo ſtrong as the Srag'ss It has 
this in common with moſt other Females of ſuch Animals, 
that its Fleſh is not ſo good Food as that of the Male; 
however, when ſhe is young its Fleſh is dainty _ enough, 
and pleaſant to the Taſte: But it ought not to be made 
ule Of in Rutting-time. 


All agree, that Veniſon, I mean the Fleſh of the Stag, 


is much more delicious Food in Summer, and eſpecially in 


Avgns, than in Winter, by reaſon of the Fruits which it eats 
in this Seaſon, that much fatten it ; However, ſome are of 
opinion, they ought not to be eat in Summer, becauſe this 
Animal then feeds upon Vipers, Serpenis, and the like Crea- 
tures, which they look upon to be very Venemous, as it 
the Stag did not eat of them all the Year round: But 
why ſhould we imagine that theſe Animals, taken inward- 
ly, ſhould be fo pernicious, when we fee People daily who 
eat Vipers all up, and receive no harm from them ? It's 
true, the ſtinging of a Viper and Serpent is often Mortal; 
becauſe theſe Animals being in a rage, dart into ſome 


little Vein or Artery ſtung by them, a ſharp Juice, that in 


a ſhort time ſtagnates the whole Maſs of Blood, and hin- 


ders its Circulation, in the ſame manner as it you would 
open a Vein, and ſquirt a little Vinegar, Verjuice, or ſome 


other acid Liquor into it, in which caſe the Animal would 
pie faint away and dye; however, it does not from 

ence follow, that Vinegar or Verjuice taken in a large 
quantity into the Body by the Mouth, muſt be Poiſon; be- 
cauſe that then they mix with other Aliments, which 
blunt and conſiderably embaraſs their tharpreis, inſomuch 
that they can operate but very faintly upon the Mals of 
Blood; we may therefore likewiſe ſay, that the eating of 
a Viper or a Serpens can produce no ill Ef: &s ; becauſe the 


| 


acid 
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acid Juice wherein all their Venom does conſiſt, beſides that 
there is but a ſmall ey. of it in reſpe to the ropy 
and incumbring Particles of the Fleſh of thoſe Animals, is 
coopee and embataſſed anew by the other viſcous Juices it 
meets with in the Body, before it mixes with the Maſs of 
Blood: But to come more cloſely to our Queſtion, and 


allowing that the Viper and Serpent 2 eaten, may ſome- 


times Poiſon us, which yet is very falſe, does it from thence 


follow, that if a Stag cats theſe Animals, we muſt then 
abftain from its Fleſh, becauſe we ſuppoſe it has acquired 
the ill Qualities that were in the Viper and Serpent? and do 


which they nouriſh. 


not we every Day feed upon Animals that eat thoſe things, 
ſome of which in reſpect to us . and others poi 
ſonous ? and yet we do not find theſe Animals produce 
any purging or poiſonous Effect in us. For Example, The 
Starling feeds upon Hemlock, and your Poultry ſometimes 
ſwallow Spiders, which many People look upon to be poi- 
ſonous: We are therefore to believe, that as purging 
and poiſonous things prove to be ſo by a certain Diſpo- 
fition of their inſenſible Parts, they will ceaſe to be purg- 
ing and poiſoning as ſoon as they have loſt this Pilpoſition, 
by aſſimilating themſelves to the ſolid parts of the Evils 
Pliny relates, that he knew ſome Ladies, who every 
Morning eat Veniſon to keep them from a fever; and 
that in all likelihood, becauſe they thought this Animal 


was not ſubject to this Diſtemper. Others pretend to 


prolong their Lives by feeding upon it, becauſe this An- 


Stags- horn 


of Felly made 
of them. 


mal, as we have obſerved before, lives a long time; but 
theſe vain Imaginations are ſo ill grounded, that they fall 


of themſelves, and are not worth confuting. 


* Stags Horns, new come out, and ſuch as we call Velvet- 
heads, while they arg yet ſoft and tender, ſerve for Food: 
They eaſily cut them into Slices, and dreſs them ſeyeral 
Ways :, They alſo e a Jelly of them: They chiefly 
make ule thereof for that of the off. ſcouring of the large 
Horns of the Deer, which is done by boiling them in a cer- 


tain quantity of Water over a ſmall Fire, till the Liquor 


has attained to the Conſiſtence of a jelly; after which, 


_ firain it as hard as you can; and then having beat well the 


Fertue. 3 


white of an Egg in White · wine, and the Juice of Lemon, 
they mix the Jelly with as much Sugar as is necefſary, and 
a little Cinamon: This done, there is a flight boiling gi. 
ven to the whole, in order to clarify the Liquor, which 
they ſtrain again, and then let it ſettle. | ' 

This Jelly is very ncuriſhing, good to reſtore decay'd 
Strength, to fortify the Stomach, to oppoſe the malignity 


of Humours, to frop Df Vomitting, 12 PP e 


The 
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The Marrow and Fat, or Suet, applied outwardly, are The Mar. 
very good againſt Rhbeumatiſms, for diſſolviag Tumours, row and 
or the like, for fortity ing the Nerves, the Sciatica, and Fa of the 
Fractures. Stag. 

They alſo make uſe of Stag's Blood in Phylick, after they Biood. 
have dried it in the Sun; it promotes Sweating, is of a 
diſſolving Nature, and 200d ſor the Pleuriſy and Gout; you 
may take of it as far as a Dram goes. 

The Stag in Latia is Cervus, da70 7@y xte rar, from Etymola; y. 
the Horns which this Animal bears. 


0 
CHAN XR: | 


Of the Fare. | 


OU are to a one that is young enough, Cboice. 
tender, fat, well fed, and ſtoutly hunt 
ed. 
It affords indifferent Nouriſhment, and pro- Good Ef- 
duces goo Juice enough. fecks. 
But whea ſhe is pretty well advanced in Age, 1! Efects. 
it's hard of Digeſtion, cauſes groſs and melan- 
choly Humours, and makes Perſons who ule it 
often, heavy and dull. 


It contains much Oil, volatile Salt and Earth, Principles 


In all its parts. & 

It agrees, eſpecially in Winter- time, with Time, Age, 
young ſanguine teople, and with fat Perſons ; andConfti- 
but ſuch as are Melancholy, and abound with #3700. 
tecene Humours,. ought to abſtain from it, or 
uſe it very Fe 


REMARKS. 


HE Hare is a four-footed Animal well known, he 

is of a very feaitul Nature. Her Senſe of Hearing 
is ſo exquilite, that the leaſt noiſe made near her will 
affect her; and according as ſhe thinks ic nearer or farther 
off, ſhe delays or haſtens | her flight. he ruũs very faſt; 
Fijanellus pretends, tis becauſe her fore Feet are ſhorter 
than her hinder Legs. She is the only Animal we know 
uh chat has Hair in her Mouth, and under her Feet. = 
| | Ives 


nuies in Woods, and feeds upon Herbs. In Winter time, 
when the Earth is covered with Snow, ſhe gnaws the 
Barks of Trees and Shrubs. Bargeus deſcribes her way of 
Living in this manner: | 


Difference 
in Hares. 


multiply fo fa 


Decerpunt len turgentia gramina campi, 

Et culmos ſege tum, © Slew tellure repoſtas 

Her barum, Q lento morſus in cortice figunt. 
Arboris, aique udos attondent undi que libros: 

Nec parcunt firato pomorum, aut glandis acervo, 

Aut viciæ; aut milio, aut proceræ frondibus ulmi, 
- -Precipue grate ſylveſtria gr aria menthe 

Quæque colunt riguas inculta ſyſmbria valles, 

Et baga ſerpilla, & pulegi nobile gramen 

Percipiunt. | 


The Hare ſleeps with her Eyes open, in all probability, 
becauſe her upper Eye-lid is too little to cover her Eye, 
which is very large. This Animal multiplies apace. Varro, 
lib. 3. de re ruſtica, cap. 12. ſays upon this Subject, char 
four or five Zares put into a Warren, will in a little time 
grow a great way towards filling of it. Many People with 


Pliny believe, that Hares are Hermopbrodites; that they 


all bear young ones ; and that this is the reaſon why they 
) 


Age, and ſometi | 
where they are not to be found. | 


Theſe Animals differ much in Colour: There are ſome 


of them that are blueiſh, others brown, and ſome again of 
a Wllow Gold-colour. You'll find in Cold and Northern 


Countries, ſuch as Muſcovy, Lithuania, and Poland, many 


white //ares; Some of the like may be allo ſeen in France, 


| but "tis alledged, that thoſe of this Colour are more rare in 


hot than cold Countries. Hares differ allo in reſpect to the 


Places where they live. Some of them live upon Mountains 


others in Plains, and others again in moiſt and marſhy 


Places; and even in theſe different places you'll mect with 
thoſe that are larger and fatter than in others, according 


as they find more ot leis Food in thoſe Parts; and Ariſtot/e 


upon this occaſion ſays, they are ſmaller in Egypt than in 


* Greece. The ſmell of a Hare do:s alſo very often differ, 


and they ſay there are {ome of them chat ſmell ſo of Musk, 


that they throw the Dog that huat them into a kind ot 
Madneſs. Laftly, tiers are ivine Hares to be mer with 


in the World that have Horns, bot they are not common. 


3 


but a little Obſervation will eaſily diſtin- 

guiſnh the Male from the Female, and detect the Falſity 

of this Opinion. E. Hare uſually lives to ſeven Years of 
mes ten: There is hardly any Country 


| | | * 
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It's a Crime amongſt the Jews to eat Hare, though it 
has a very good Taſte, and is ſerved up to the beſt of Qua- 
lities Tables. Mundius ſays, that anciently in ſome parts 

of the World a Hare was ſo much valued, that the com- 
mon People were not allowed to eat thereof: However, 
"tis not always a Food for Man's Health, eſpecially when 
this Animal is a little oldiſh ; becauſe as ſhe is of a dry and 
melancholy Conſtitution, and the older ſhe grows, the more 

hard is her Fleſh, and difficulter of Digeſtion. 

You are therefore to make it your buſineſs to chuſe a 
Hare that is young enough, becaule her Fleſh then isthoi- 
fter, more tender, and agreeable to the Taſte. Hare are 

valued till they are fix, ſeven, or almoſt eight Months old; 
but when they are got to be a Year old, they are not then 
= eſteemed. There are ſome People who prize them chiefly 
7 when firſt brought forth into the World, but then they 
4 are too viſcous. a 
Thoſe Hares which live in moiſt places are not near ſo 
good Food as thoſe that are bred in Plains and Mountains, 
becauſe the latter feed upon Aromatick Herbs, that make 

their Fteſh of a more exquitite and agreeable Taſte. We 
are allo to obſerye, that a Hare is better in Winter than in 


8 Summer; becauſe the Cold mellows their Fleſh, and makes | 

I; it tender, the ſame being naturally a little hard and cloſe. 8 
Some pretend, that the frequent eating of Hare gives 

17 Perions a fine Vermilion Complexion, and makes them 

> _Beautifuly. there being ſome Authors who favour this opi- 

7 nion, and aſſure it to be true, which was the occahen of 


Martial's making this following Epigram: 


Si quando Leporem minis mihi, Gellia, dicis : | 
Formoſus ſeptem, Marce, diebus eris. n * 
Si non derides, fi verum, lux mea, varras, 
Ediſti nunquam, Gellia, iu Leporem, 


Martial in this Epigram ridicules this vaia Fancy: In 
ſhort, if the eating of Hare made People handſome, and 
of a Vermilion Colour, Gellia, who, was very ugly, ought 
not to ea: of it; becauſe it ſhe did ſhe would grow pretty, 
which could not be in Marizat's tight. 

There are ſeveral parts of the Hare uſed in Phyſick; parts of 
5 the Hair ſtops Blood, if applied to a Wound; her Blood, eee 
Heart, Liver, and Lungs, being dried and beaten to Paw- in pb fick 

| der, ſtop the Bloody-Flux, provoke Urine, and Women's * | 
| Terms, and are 200d againit the Falling-tfickneſs ; the Gall | 
va is good for the Eye-light, taking away the Specks and 
75 Films from them: The Fat being externally applied, pro- 
maotes the ripening, and SuPpuration of an Impoſthume 3 


> The Dung taken inwardly, is good againſt the Stone and | 
m8 | Falling- | 
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ftrengthen the Bladder, are good againft a Diaberes, diſ- 

ſolve the Stone in the Kidneys, and -incr eaſe Seed. 
Te Runnet of a Hare is a ſort of a cheeſy Matter found 

in the hottom of a Leverer's Stomach, It's good againſt 


Poiſon, for haftning Women's Delivery, topping Looſneſs, 


increating Seed, and againſt the Falling - ſickneſs. 
Hare in Latin is ealled Lepus, quaſi Jewipes ; becauſe ſhe 


See runs faſt, or rather becaule ſhe treads very ſoftly, by rea- 

ſon her Feet are hairy underneath, as we have before ob- 
Ol a Radbetr. 

Choice, Ou ought to chuſe that which is tender, 


fat, well fed, and neither too young nor 

too old. Rabber is better in Winter than Sum- 

mer; becauſe its Fleſh is the more tender and 

Good ef. © Rabbet is very Nouriſhing, and affords good 
fects. Food. | | 7 

ll effets. When they are young they breed many vif- 

cous Humours, and on the contrary, when they 


are too old, their Fleſh becomes dry, hard, and 


not eaſy of Digeſtion. 


' Principles A KRabbet contains much volatile Salt and Oil. 


Time, Age, It agrees, eſpecially in Winter time, with any 

and Con. Age and Conſtitution, provided it be uſed mo- 

ſtintion. gerately ; and that it be endued with the Quali- 
| ties we have before noted. h 


REMARKS. 


A Fabber is an Anima! well known, and like a Hare in 
A many things ; firſt, becauſe 'tis very near of the 
dame make, though ſmaller 3 ſecondly, becauſe tis of a 
fearfal Nature, runs very faſt, is very quick of hearing, 


and chews the Cud; thirdly, begaule it multiplies apace, 
| 8 | which 


Falling · ſckneſs: The Kidneys and. Teſticles being dried, 


f Rabbets. 1 
which made many ſay; who believed that a Hare was an 
| Hermophrodite, that a Rabbet was ſo too; fourthly, be- 
caule the i»; as well as the Female hare, ſubject to Superte- 
tation ; that is to fay, to Conceive anewy though already 
big. In ſhort, a certain Author reports, that ſome Huntſ- 
men had obſerved, that Rabbets in the time they gave ſuck to 
their young ones, brought two or three more into the World; 
an that in fourteen or fifteen Days time, they bred again | 
tne like number; and this plainly diſcovers the reaſon of | 
this Animal's multiplying ſo faſt, ſo that we need not allow | 
them a ſecond Nature, for ſolving this Phenomena. In | | 
| 
| 
: 


the fixth place, a Rabber lives in the ſame places, aud feeds 

upon the ſame Plants as a Hare does; and in Winter-time, 

when the Earth is covered with Snow, it peels off the Barks 

of Trees and Shrubs : This Animal is pernicious, if nume- 

rous any where, becaule there is/almoſt nothing that gros 
upon the Earth, which it does not eat or ruin. Pliny gives 
95 us many Examples of it, which I ſhall not particularize in 

7% this place. Laſtly, a Rabber is in ſeveral Reſpe&ts ſo like 

N a Aare, that ſome Authors have confonnded them toge- 

i 
4 


4 ther, and pretend they differ only in bigneſs, and fo they = 


call a Rabber a little Hare. '1 
10 Rabbets are either wild or tame; the firſt of which are Pifferene: 5  _- 
the more dainty and pleaſant Food; not only becauſe they 1 
* are more in motion, and contain leſs ſuperfluous Moiſtures 7 
than the others, but allo becauſe they feed upon ſeveral 1 
Axomatick Plants, ſuch as Thyme, Juniper, and the like, | 1 
which gives their Fleſh a nicer and more agrecable Reliſh. = 


Aabbe ts differ much in retpe@ of their Colour; for ſome are 
| white, others brown, ſome black, others yellow, and ſome 
again party-coloured. | 1 8 
Though a Rabber is in many things like a Hare, yet the 
Fleſh ſome what differs from the other in Taſte ; It's alio 
moiſter, tenderer, and more juicy. We do not think that 
Kabbers are ſuch wholeſume Food when very young, as 
when of a middling Age; becauſe they are full of viſcous 
Humours when young, as we have before obſerved ; on the 
contrary, a Hare beiug of a drier temper than a Rabbet, ought 
to be uſed younger than the other; though moſt Authors, 
who have writ concerning a Kbber, look upon it as bad 
Food, fit to produce grols and melancholy Humovrs ; 
however, when it's endued with all the Properties we have 
mentioned, it produces few ill Effects. ; 9 
Some fancy, that Radbber's Brains weaken the Memory 3 4 | 
becauſe this Animal cannot for a Moment after retain in ; 1 
Mind the Toils laid for her, and that the had juſt eſcaped ; 25 | 


but this Conje&ure being grounded upon a weak Founda- 
tion, I ſhall not ſtop here, and go about to confute - 
| e 9 2 
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The Fat of They make uſe of Rabber's Fat in Phyſick, and the ſame 
Rabbers. is good for the Nerves, and of a diſſolving Nature. 
 Fyymology. A Rabbet in Latin is called Cuniculus; becauſe ſhe digs 
. under Ground, and makes a kind of a Mine or Burrough, 
called alſo in Latin Cuniculus; and this gave Martial occa® 

fion to make the following Lines: | + JE 


Gandet in effoſis babitare Cuniculus antris, 
Monſtravit tacitas hoſtibus ile vis. 


ö * 


Pliny upon this occaſion fays, that there was anciently a 
Town in Spain, that was wholly undermined by Aabbets; 
and he ſauvs, we ought not to be ſurprized at this extraor- 
dinary Matter, ſceing there were other Animals that ap- 
. peared to be more contemptible than Rabbets, which allo 
made conſmderable Havock : For Example, there was a 
City in Theſſaly undermined by Moles 3 the Inhabitants of a 
. Town in France were forced to quit their Dwellings, by 
the great number of Fregs there: Graſhoppers produced the 
ſame effect in a Town in Africa; nay, Serpents in other 
places have devoured even the People, becauſe they being 
of the opinion of Pythagoras, and fo not daring to kill theſe 
Animals, this gave them an opportunity to multiply to a 
prodigious number: But this laſt Inſtance, though indeed 
it is terrible, yet it's not ſo ſurprizing as the others; be- 
cauſe Serpents are not ſuch contemptible Animals as thoſe 
before ſpoken of. | 5 8 
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Bigerence HIL xX differs very much, according to the 
R Nature of the Animal that yields it, to 
the Age of that Animal, to the Food it lives on. 

E and to the different Seaſons of the Vear it is uſed 
Cbeite. in. You are to chuſe that which is white, of a 
midling Conſiſtence, good ſmell, and whoſe taſte 
ougnt to be altogether free from any thing that 

is harſh, bitter, ſharp, or brackiſh. Laſtly, it 
mould be ſuch as is new milked from an Anima! 

that is neither too young nor too old, but ſuch 

as are Healthy, Fat, and fed with good * = 


3"Of Milk. 


We may ſay in general, that all ſorts of Milk, Good ef. | 
provided they be endued with the qualities now Fes. | 
mentioned, are eaſy of Digeſtion, and very 
Nouriſhing ; that they increaſe the Seed, relieve 
Conſumptive Perſons, and ſuch as are thin and 1 
waſted. Mill allays heat in the Urine, pains i 
of the Gout, and ſharp Humours in the Breaſt, | 
and other parts. It is good for thoſe who have '1 
taken ſome ſharp and corroſive Medicines. It's 
likewiſe good againſt the Bloody- flux, and in 
Diarrheas, cauſed by ſharp and pungent Hu- _ 
mours. „ 23 7 eh | 9 
It ſometimes incommodes the Stomach and ef N 
Bowels; for while it is a rarifying of it ſelf in A 

thoſe parts, it ſwells and diſtends them. It is 3 

pernicious to People in Fevers, to ſuch as are | 
troubled with pituitous Catarrhs; and ſome Ob- 

ſtrucions, | „„ = 
| 8 contains much Oil, eſſential Salt, and Prizciptes. 
| Eg. 3 | 3 
It agrees at all times with young People of Time, Age, 
a ſanguine Conſtitution; but old Folks, and ſuch aaa 
as are of a bilious and phlegmatick Nature, and a 
a bound with acid Salts, they'll find no ſuch good 

Effects by it. 6 
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REMARK S: 

HE great Benefits we receive from Milk, not only 
| by way of Food, but allo in Phyſick, are well 
known, by the eſteem had of it. Varro pretends, that of 
all the Aliments we 'make uſe of, Milk is the moſt Nou- 
riſhing of any : Other Authors allo will have it to be the 
beſt and wholeſomeſt. In ancient times it vas the mo 
common of any Food, according to 0vid, l. 4. Faſtor. 


Latte mero veteres uſi memoraniur, & herbis, 
Sponte ſua fi quas terra ferebit, ait. 


Our deſign here is not to write in praiſe of Milk, bu. »F 
we ſhall confine our ſelves with remarking, that it is uſc | 

by all the Nations of the World. Pliny, Tacitus, in; 

Caſar, and Saluft; mention fore that lived upon n6 —_ 3 
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Food than this. Galen, in his fifth Book, de ſan. tends, 
cap. 7. mentions a Man that had lived to be above an hun- 
dred Years old, and fed upon nothing in a manner but 
Milk, In ſeveral parts of the Northern Countries, there 
4 dare ſeveral People, who all their Life- time eat nothing but 
1 Bread, Butter and Cheele, and who uſe Milk for ſolid and 
1 a | liquid Food. Lafily, many of the Boors in Norib-Holand, 


| and the greateſt part of Friefland, are ſatisfied with drinks 
| B ing a little Mill, inſtead of Beer or any other Liquor. 
1 Different People cannot yet agree about the Production or Gene- 
> Oplnions kation of Mit. The Opinion of the Ancients in this Cale 
46 about the are ſo abiurd, and contrary to the Rules of Circulation, that 
48} Production they intirely deftroy them. As for our Modern Authors, 
F of Milk, they all agree, that the neareft matter for the Production 
ns | of Milk is the Chyle : But ſome pretend, that this Chyle 
1 | | mixes it ſelf with the Mats of Blood, and ſometimes circu- 
| lates with it, before it's conveyd to the Mammary Glands : 
Others on the contrary will have it to be diretily convey'd 
Fi into the Breaſts or Udders, by the particular Veſſels which 
1 1 part the Reſervatories; and they ground this Opinion up- 
3 on this, that ſoon after the Animal has eaten, they find 
1 the Breafts or Udder larger and fuller of Mili than before; 
© | ; which ſeems to prove, that it is abſolutely neceſſary to 
3 allow of this Conveyance, for our better apprehending how 
1 the Chyle gets ſo ſoon into the Breaſts: Farther they add, 
3 that Milk retains the Tafte, Smell, and Nature of the Food 
Which the Animal fed upon laſt, viz. If he has eaten aftrin- 
| gent Herbs, his Milk will be io ; if he has eaten purging 
1 ones, the Milk will be purging; when Cows feed upon Vi- 
i | olets, the Butter made of their Milk ſmells of Violet: We 
| 
| 
[ 


* 
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likewiſe value May-Bumer before any other; becauſe Cows 
do then feed upon many good Herbs, that give their Milk 
. | | 2 very pleaſant Taſte. Galen, in his third Book, of the 
© "+ _ Nature of Foods, relates a thing, of which we ſtill ſee daily 
4 Examples: Some Nurſes, ſays he, who are neceſſitated, 
in the time of a kind of Famine, to feed upon bad Food, 
were not only tronbled with Ulcers, but the Children alſo 
were ſubje ted to the ſame Malady, by reaſon of the bad 
Milk they {ixcked fro 1 them. This ſame Author ſpeaks 
allo of the Milk of c_rtain Goats that was purging, be- 
Cauſe they eat Scammony, Sea-Lenice, Wolf 's-milk- Laſtly, 
we find by daily Experience, that the beſt way of purging 
tucking Children, is to give ſome purg ing thing to the Nur- 
Les, which likewiſe .\eems to confirm the Exiſtence of this ſort 
| of Conveyance; for Without that, {ay they who maintain 
19 | the Opinion, the (Ile in mixing it ſelf, and circulating 
with the Blood, woula quickly loſe the Nature of the Food 
which the Anima! had .\aken- ö x KA 
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- Of Milk. 179 
Dut let us examine this Opinion a little, and ſee whe- 
ther the Arguments uſed for it are forcible enough to 
make us determine the mattter in favour of it. In the 
firſt place, the Foundation of this whole Fabrick depends 
upon certain Veſſels, which, with all the exactneſs imagi- 
n2ble, have been ſearched for by the beft Anatomiſts of 
this Age, but could never be diſcovered ; which at firſt 


_ daſh gives a great foil to this Opinion. Secondly, Shall 


we believe this Conveyance to be neceſſary ? Nay, is 
not on the contrary, ſomewhat oppoſite to the perfect Ge- 
neration of Milk ? In ſhort, it looks, that if the Chyle went 
directly through thoſe paſſages into the Udders, it could 
not in the time be ſv well prepared and digeſted, as to 
produce good Milk; whereas, when it has citculated but a 
little while with the Blood, its groſſer parts will be atte- 
nuated and broken, by the exalted Principles of the Blood 


which they meet with; inſomuch that this Chyle coming 
_ afterwards to filtrate through the Mammary Glands, pro- 


duces good Milk, that is eaſily digeſted by the young of 
any Animal, and for whom Nature in the firſt place dee P 
igned it. | COOL og nn 
As for the ſhor: neſs of time wherein the Chyle gets into 


the Udder ; as allo the ſenſible qualities it does retain, of 


ſuch Foods as the Animal feeds upon; they may be eaſily 
wived, without having recourſe to this pretended Con- 
veyance. In a word, if all the Blood of an Animal does 
in an Hours time paſs at leaft thirteen ,times through the 
Heart; as Lower, in his Treatiſe of the Heart, when he 
ſpeaks of the motion of the Blood, proves. very clearly, 
and even to a Demonſtration ; ſhall it be difficult, for us to 
conceive, provided we allow of this Principte;why the Chyle, 
which is mixed with the Blood, is conveyed in ſo ſhort a 
time into the Udder ? and why; having continued fo little 
a while with the Blood, it ſtill retains the Nature of the 
Aliments ? 4 3 e 

We cannot enough admire the Proviſion made by Na- 
ture, in filling the Teats of She-Animals, exactly at the 
time when they want to feed their Young, and in depri- 
ving them of it, when they are able to fubſift upon other |... 
Food; In the mean time, we ſomerimes meet with Virgins Some Vir. © 
who, becauſe their Courſes are ftoppod, give Milk, tho' gins and 
that rarely happens. We have allo ſome Examples of Male Crea- 
Male Creatures that yield Milk. Ariſtotle mentions a He- tures ſome- 


Goat in the Iſle of Lem#6s, which gave much Milk, of rimes give 


which they made good Cheeſe. Marthiojus reports the Milk; 


fame concerning ſeveral other He Goats. Several Authors 
ſay they bad ſeen Men, whoſe. Breaſts were as full of Milk 
as Nurſes. Laſtly, we are aſſured, that moſt of the Men 
id Afnerica have a great deal of Milk in their Breaſts, 

h So . __vbick> 
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which in like manner is nouriſhing, and as good for Infants 
as that of Women. nes” Tex rg 

Parts of Milk, as every Body knows, conſiſts of three ſorts of 
Milk. Subſtances, one of which is for Butter, the other for Cheeſe, 
| - and the laſt is Serous. While Milk is in its natural State, 
theſe three are ſo united, that they cannot be diftinguiſh- 
ed, but upon the leaſt Alteration it ſuffers, the mechanical 
. Analyſis of theſe parts is, as { may ſay, wrought of it ſelf. 
We {hall more particularly ſpeak of this by and by. 
The good Effects produced by Milk, ariſe from the oily 
and ballamick parts wherewith it abounds: Theſe are they 1 
which make this Aliment very ſoftning, fit to yield good 12 
Nouriſhment, to recover heQick Perſons; and laſtly, to #3 
cure thoſe Diſeaſes that are cauſed by ſharp and pungent 2 
Humours. | | | E120 
On the other hand, People in Fevers ought not to uſe it, 
becauſe the heat of the Fever ſoon curdles it. It's liable 
| to the ſame Inconveniency, when it meets with a Stomach |. ® 
© . that is full of ſharp Humours ; neither is it good for thoſe 1 
who are lubject to Catarrhs or Rheums, or have Obſtructi. 
ons in ſome of the Parts, becauſe its Principles, which are va 
groſs enough, and but of little motion, will but increaſe the = Fo | 
Caule of theſe Evils, that conſiſt of heavy, viſcous, and 
groſs Humours. 
Every Body knows, that Milk, according to the diffe- 
rence there is between the Animals that yield it, contains 
within it more or leſs Butter, Cheele, and Serum or Whey; 
and therefore the Milk of one Animal is often more pro- 
per than that of another, to ſome Conſtitutions, and in 


* 
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ſome Diſtempers. 
Woman's Milk is often uſed in Phyſick: It contains a 
midling quantity of thoſe parts that afford Butter and 
Cheeſe, but much Serum. It's of a qualifying Nature, 
and very good for hectick Fevers, for Pimples, the De- 
flux ions of the Eyes, and to eaſe the pains of the Gout, : 
Moreover, as if. was deſigned to give us our firſt Nouriſh- 
ment, we may from thence conclude, that it agrees with 
our natural Conſtitution better than any other Milk; and 
that it muſt alſo produce the beſt Effects in us, as Expe- 
liegce tells us. | | | 3 
e milk, Aſſc's-Milk, as to it; Conſiſtence and Vertues, is much 
y like unto that of a Woman's, It's much uled againſt the 
Pthiſick, and other Diſorders of the Lungs. Van. Helmont 
pretends, that the Aſs, whoſe Milk is to be uſed, ought to 
be continually curried; and that probably, becauſe he 
thought the Peres of her Skin was thereby the more open- 
ed, and ſo a freer paſſage given to the fuliginous Vapours 
that continually endcavgur to get away, andithe which, if 
det in, would intermix with the Milk, and ſo hinder it 
{com producing ſuch good Effects. Goat's 
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Goat's-Milk does not contain as much of the ſerous part Goat. 
s that of an Aſs, and ſuits Perſons of a moift Conſtitution 
better than any other. It's a little aſtringent, becauſe the 
Goat uſually brouzes upon the Sprigs of Oak, Lentils, Tur- 
pentine, and ſeveral other aſtringent Plants, which com- 
municate the ſame Nature to its Milk. 3 
Sheep's- Milk contains Jt leſs Serum than that of the Sheep's- 
Goat, but a great deal of thoſe parts whereof Cheeſe and Milk. 
Butter do conſiſt, which make it fat and thick; and. there - 
fore it is but rarely uſed ; and that in ſuch places where 


other is ſcarce, or not to be had. It's obſerved, that the 


frequent uſe of it cauſes white Spots in the Skin. 


Cow's-Milk, of all other, is the moſt uſed for Food; it's Comm l | 


full of the Buttery part, which makes it thick enough, fat, 

and very proper to nouriſh and reftore the ſolid parts: 

It's alſo more pleafing to the Taſte, than ſeveral other 

Milks of different .Animals. | ; 
Mare's-Milk contains much Serum, and but little of the Mare and 

other parts that produce Butter and Cheeſe, Camel s- CameFs- 

Milk js uſed in ſome places, and in Conũſtence much like mill. 

unto that of a Mare's: They have both of them very near 

the ſame Vertue as Als's-Milk. | | : 
Sow's-Milk is of no uſe, becauſe tis too raw and wate- Sow's-milk 


ry, and according to ſome Authors, you cannot make any 


Cheeſe of it. | = | 

The Milk of each Animal is more or leſs wholepme, Difference 
according to the difference of Seaſons. It's more ſerous, of Milk, 
not fo thick, and eaſier of Digeſtion, in the Spring and according 
Summer, than at any other time; and the reaſon is, be- 10 the Se4- 
cauſe the Animal then lives upon moiſter and more juicy ſon, and 
Foods: The ſame may be allo ſaid of che Milk of each Ages of 
Animal, in reſpett to their different Ages: In ſhort, when Auimals. 
the Animal is in its Prime, its Milk is better, riper (as 1 
may ſay) and eaſier of Digeſtion, than when tis either too 
young or too old ; for in its firft State *tis too raw, and too 
ſerous, and in the laſt too dry, not. ſo creamy, and hath 
fewer Spirits. 1 | | 

Milk, and eſpecially that of a Cow, is dreſt ſeveral ways, Several 
to make it more pleafing to the Taſte, They let it lye w4ys of 7. 
by for ſome time, then skim off the Cream a top, and whip 403 ing | 
it, whereby it becomes very good, light, and eaſy of Di- 714. 
geſtion ; This is called whipt Cream, and much uled. 

They allo curdle Milk ſeveral ways, but the moſt com- 
mon is with a little Runnet, or ſome other acid thing: 
'This Curdling is wroughr, becauſe the Acids which are 
mixed with the Milk, caule a ſmall Fermentation therein, 


and do ſo embaraſs and unite the Buttery and Cheely parts 


of the Milk that ſwim in the Serum, that they render then 


more ſolid and heavy, and make them - precipitate thetn- 
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ſelves to the hottom of the Liquor in form of Curds, at 
what time the Serum or Whey ſwims on the top of the 
Curd. This Whey is of a very cooling and moiſtning 
Nature. | | 

Curdled Milk is a little hard of Digeſtion, and produces 
groſs Humours. Galen obſerves that tis very nouriſhing. 


Milk is alſo ordered ſeveral other ways, too long to be 


mentioned in this place. We ſhall ſpeak of Butter and 
Cheeſe in the next Chapters. 5 2 | 


Etymology. Milk in Latin is called Lac, from the Greek Au, which 


Difference 
non * 5 8 


8 


Choice. 


Soo ef- 


Fects. 9 


ſignifies white, becauſe Milk is white; others pretend the 
Word Lac comes from the Verb allicere, to entice, either 
becauſe it entices or draws Infants to it, or becauſe Infants 
of themſelves incline to the Breaſt to ſuck it. | 


Of Butter. 
Here are as many ſorts of Butter as there 


1 mare different Milks of Animals, whereof 
to make it ; that of the Cow is moſt in uſe. You 


are to make choice of that which is freſh, of a 


good and pleaſant Taſte, ſuch as has been well 

made, and if you can, let it be May Butter. 
Butter is nouriſhing and pectoral, it opens the 

Body, allays the ſharpneſs of corrofive Poiſons, 


is of a diſſolving and digeſting Nature, and good 


to eaſe Pains, and remove Inflamations : They 
uſe it in Glyſters againſt Bleeding, and the Diſ- 
ſentery : They rub the Gums of Children with 


it, in order to their breeding of Teeth the eaſier. 


14 effefts. 827 


Matthiolus ſhews a way how to make a kind of 
Soot with Butter, which is very good for Rheums, 


Defluxions of the Eyes, and the Ulcers, which 


ſometimes incommode us. 

Ide too frequent uſe of Butter relaxes and de- 

bilitates the Stomach, takes away the Appetite, 

provokes Reachings to Vomit, and heats much, 

elpecially if it be old, | #6 : 
| | 5 nk Butter 
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cauſe it inflames, and in theſe laſt eaſily turus 


and oily parts the Milk does contain. the more Butter it 


ſome you will find it, and the reaſon is, hecauſe its oily and 


undergone an internal Fermentation, that hath exalted 
and diſengaged theſe ſame Principles, which makes it a 


Of Butter. 183 
Butter contains much Oil, and a little vola- Trinciples. 8 
tile Salt. | 
It agrees at all times, with any Age and Con- une, Se, 
ſtitution, though thoſe who have a weak Sto- and Con- 
mach ought to uſe it moderately, as well as /tiruion, 
young People of a hot and bilious Nature ; be- 


inte Choler. | 
REMARKS. 


Utter is nothing elſe but the Cream of Milk, or the 
fatteſt and moſt oily part thereof, which is ſepara- 
ted from the Serum or Whey by Churning; the more fat 


yields, and therefore yon have more from Cows Milk than 
any other. | | | 

Every Body knows, that Butter is uſed every where, and 
there is hardly any Sauce made without it, 'The Northern 
People make more uſe of t than any; aud 'tis pretended, | 
that *cis Butter that makes them look ſo freſh and well. 

The newer your Butter is, the more pleaſant and whole- 


faline Principles are then ſtrictly united together: Where- 
as on the oth-r ſide, when Butter is a little roo old, it has 


little ſharp, and at the ſame time oily and unpleaſant. 
No, in order to prevent this Fermentation, and the bets 
ter to make the Butter keep, they ſalt ir, and the Salt 
operates on this occation, by ftopping up the Pores of the 
Butter, ſo as that the Air cannot enter into it ſo freely, as 
to communicate to the inſenſible parts of the Matter, an 
internal Motion, which in a ſhort ſpace deſtroys ghe firſt 
Diſpoſition of the parts. | | | 
The good Effects produced by Butter, proceeds fram its 
oily and balſamick Principles, which. are proper to reſtore 
the ſolid parts of the Body, by ſticking to them; to quay 
lify and embaraſs the ſharp Humours they meet with, ind 
ſeveral other the like uſes. When they uſe Butter to ex. 
ceſo, theſe ſame Principles do ſo much moiſten the Eibres 
of the Stomach, that they loſe their ſpringing Vertue : It 
alſo comes to pals, that this part happening to be ſur- 
charged with a fat Matter that doth incumber it, makes 


| Efforts to be freed from it; tis then that beople are in- 


| 
clined to Vomit. Laftly, it's obſerved, that Butter utcd 
immoderately, beats much; and chereaſon is, becauſe the | 


N 4 oily 
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oily and fat parts wherewith it doth abound are eaſily in- 
flamed ; and therefore this is not good Food for bilious 


Conftitutions. 
Butter milk Butter-milk is a kind of Serum that remains behind, af- 
ter the Butter is made. It's very cooling and moiſtning, 
14 and contains a great deal of Cheeſy Matter. 
Etymology. Butter in Latin is called Butyrum, ex g, Bos, an Oxe 
or Co, and Tvgee, Coagulum, Curdled ; becauſe they make 
Butter of the Cream, that lcemed to be condenſed upon 


the Milk. 
CHAP. XV. 
Of Cheeſe. 
Difference Here is a great deal of difference in Cheeſe, 


according as 'tis made of the different 
Animals, as it has been prepared and ſeaſoned, 
as it is newer or older, and according to its 


Choice, Taſte, Smell, and other Qualities. We may fay, 
that the beſt in its kind of any ſort, is that 


which is neither too old, nor too new; that 
which 1s fat, and falted enough, of a midling 
Conſiſtence, of a good Taſte and smell; and 
laſtly, that which has been made of good Milk: 
| Good ef. It's Nouriſhing enough, helps Digeſtion, and 
feln. produces ſeveral other good Effects, if you take 


ut a little of it, according to the Og 


Line : 
Caſes ille bonus, quem dat avara MANKS. 


i efedts, When Cheeſe is too new, tis bard of Dige- 
\ * ſion, heavy upon the Stomach, and cauſes Wind, 
and Obſtructions; but on the contrary, when 

tis too old, it heats much, by reaſon of its great 


Tartneſs, produces bad juice, has an unpleaſant | 


= Smell, and is Binding, 
Principles. It contains much Oil, an indifferent quantity 
ofeſſcutial Salt, and little Phlegm and Forth. 


G 
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It agrees at all times, with young People 7ime, 4ge, 
that are uſed to hard Exerciſe or Labour, and 2 Con- 
have a good Stomach ; but old Folks, and nice flinuios. 
perſons uſed to an idle Life, and that have ſome 

touches of the Stone or Gravel, ought to abſtain 
from it, or uſe it moderately. 


"AHeeſe is nothing elſe but the Curd of Milk ſepara- 
ted from the Whey, and hardned by a flow heat. 
We ſhall not dwell in this place upon the way how it is 
made, fince every Body knows it. | | 
We are to look upon Cheeſe as the grofſer and more 
compact part of the Milk; from whence we may eaſily 
judge, that tis nouriſhing enough, and proves ſolid Nou- - 
riſhment 3 but *tis hard of Digeſtion, when made uſe of 
to exceſs ; though otherwiſe it may help Digeſtion, if ta- 
ken ſparingly, for then it may ſerve to ferment other 
Foods, in the ſame manner as Leven, which is a ſouriſh 
Paſte, ſerves to ferment Bread. 
[4 You may make Cheeſe either of skimmed Milk, or that 
which has the Cream in it, and the laſt is much better 
than the other, becauſe of the creamy and butteriſh part 
remaining in it, which is the moft exalted part of the 
Milk, and moſt full of oily Principles, and volatile Salts. 
Cheeſe made of Cow's Milk is that which is moſtly uſed. Cheeſe; 
It's of a very pleaſant Tafte, nouriſhing enough, but a made of 
50 little hard of Digeſtion: Some pretend, that Cheeſe made Cows- mil 
95 of Sheep's Milk is to be preferred before the other, be- Sheep's- 
"A cauſe *tis eaſier of Digeſtion, and is not ſo groſs and com- Milt. 
pact a Subftance as the other; however, tis not ſo nou- 
_ riſhing as Cheeſe made of Cow's Milk. ; 
They alſo make Cheeſe of Goat's Milk, but! tis not much of Goat s 
1 valued; however, tis eaſily digeſted and diſſolved. There Milk, &c. 
£1 are ſeveral other Animals that yield Milk of which Cheeſe 
Ts may be made z but we ſhall not ſpeak of them here, be- 
cauſe ſuch ſort of Cheeſes are not in uſe amongſt us. 
When Cheeſe is new, is ſoft, giſcous, and full of moiſture, | 
and it's then heavy upon the Stomach, windy, and i 
hard of Digeſtion 3 however, tis nouriſhing enough, and a 
little Laxative ; When on the other hand, Cheete that is 
too old, grows dry, pungent, and burns the Tongue, ſmells 
ſtrong and unpleaſantly, and produces the ſeveral other ill 
Effects before- mentioned; becauſe it hath undergone a 
conſiderable Fermentation, that has deprived it of the moi- 
ſture contained therein, and hath ſo far attenuated and ex- 
alted its Principles, thay they have almoft entirely loft os 
| — JIN 
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| firſt Diſpoſition and Order. In a Word, old Cheeſe can 
| hardly be known to be the ſame as when it was new; and 


Matthiolus ſeems to be of opinion, that it is then only good 
for Gouty Perſons by being outwardly applied to the parts 


where they feel their great Pains; and this Author, to 


ſupport his Notion, inſtances ſome Perſons, who by the uſe 


thereof have been recovered. | 
We do therefore conclude, that Cheeſe which is neither 
too old nor too new, is the wholeſomeſt of any. In the firft 
place, becauſe it hath had time to drive out the abounding 
moifture contained therein; ſecondly, becauſe it grows ea- 
ner of Digeſtion, by a ſmall Fermentation, which hath 
ſufficiently exalted its Parts; and laſtly, becauſe this ſame 


Fermentation hath not had power nor time enough to re- 
duce this Cheeſe to that bad State that is brought into, 


that is too old. * 


Why Salts They commonly put Bay.ſalt into Chzeſe for a double 
pu into xeaſon; firft, becaule it gives it a better Taſte; and ſe. 


Cbeeſe. condly, in order to keep it the longer. Bay- ſalt operates 
upon this occaſion, by its long and ſtiff parts which ſtop 
up the Pores of the Cheeſe, in the ſame manner as we have 
already noted in the preceding Chapter, concerning Salt 
Butter, wherein the Salt produces the iame Effect. 

All ſorts of Cheeſes arè not alike pleaſing to the Taſte, 
that of Roquefort, Parmeſan, &c. are for the niceſt Tables: 
j "ION There are alſo ſeveral others much eſteemed : In the mean 
| Cheeſe, time, there are many Perſons who have ſuch an Averſion 

* to all forts of Cheeſe, that they can neither bear the ſight 


nor ſmell of it. I ſhall not enter here upon explaining from 


whence this natural Averſion does proceed, Martiu 
Schoockius hath wrote a Treatile on purpole, De averſatione 
| Caſei, to which I refer the Reader. 

 Evymology. Cheeſe in Latin is Caſeus, a lacte coacto, quaſi coaxeum; 
a becauſe tis made of Milk curdled ; or elſe, quod ſero careat, 


quaſi careum; becauſe they deprive it, as much as may be, of 


tit ſerous moiſture. Laftly, others pretend, that the word 
Caſeus comes from Caſure, to fall; becauſe the Cheele ſinks 
to the bottom of the Veſſels, as tis ſeparated from the 
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Of a Hen. 
CHAP. XVL 
Of a Hen. 


9 Colour, the Beauty of their Feathers, in | 
bigneſs, and ſeyeral other ways. You are to chose 
chuſe thoſe that are well fed, tender, young, and e 
that have not yet laid any Eggs. | 

Their Fleſh is pectoral, eaſily digeſted, produ- Good eſt 

ges good Juice, is very nouriſhing, increaſes the eds. 

Spirits, moiſtens and cools, and is very proper 
for macerated Perſons, that are recovering from 
Sickneſs. Avicen pretends, it makes the Under= ©» 
ſtanding more quick and lively, that it clears the 
Voice, and conſiderably increaſes Seed. 7 
When a Hen is a little oldiſh, then her Fleſh 1 efe#8 | 
grows dry, hard, and not eaſy of Digeſtion. l 
A Hen contains much Oil and volatile Salts, ja 7rincigles. 
all the Parts of it. | BEE 

It agrees at all times, with any Age and Con- Time, A © |. 
ſtitution: In the mean time, it is better for nice 22 © 
Perſons, and ſuch as lead an idle Life, than for {%% 

thoſe wha are ſtrong, robuſt, and uſed to a vio- _ We OW 
lent Exerciſe, or hard Labour, ſeeing theſe laſt _—_T 
require more ſolid Food, and that does not ſo PAT 
ealily waſte. e | 


| HE Hen is the Female, as the Cock is the Male: „ 
She is too well known every where to need any De- . 
ſcription here, and is much uſed for Food. Its Fleſh is ve- PS. MW 
ry favory, and produces the ſeveral good Effects before- WS 
mentioned; the reaſon of which is, that it contains a juſt | Px 
proportion of oily and ſaline Principles, that are ſtricliy 
united together ; In'the mean time, when the Hen grows 
old, her Fleſh is hard of Digeftion, it grows hard, dry, 
and like Leather; becauſe its oily and ballamick parts have 
been inſenſibly diſperſed, and drained off by the continual 3 
Fermentation of its Humours. e 8 | 


T Here are two ſorts of Hens which differ in Differenes þ : 
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Some Perſons formerly were of opinion, that the eating 


of Rens, Chickens and Capons, cauſed the Gout ; and 


perhaps there were two things that gave occaſion for this 
popular Error. Firſt, theſe Animals are ſubject to the ſame 


Dileaſe, and conſequently may impart it to thoſe who feed 


upen them; but it would follow from hence, that we muft 


contract all the Diſeaſes of every Animal we eat of, which 


we find otherwiſe by experience. Secondly, they were in- 


clined to this opinion, from a Conſideration that thoſe who 


lead an idle Life, fare high, and feed upon juicy and nice 
Food, ſuch as Chickens and Capons, are more afflicted with 
the Gout than others; but tis not becauſe cheſe People live 
uſually upon Capons and Chickens, that they are ſubject 


to this Diſtemper, but rather by reaſon of the idle Life 


they lead, and the exceſs they go to in all ſorts of Pleaſures. 
In ſhort, if it were true, that the eating of theſe Fowl 
brought the Gout upon us, we ſhould ſee nothing elſe but 
gouty Perſons every Where; for we may ſay, that there is 
now-ardays no Food more common than this at all times, 
and among all Perſons, both young and old, ſick and well, 
and of what Conftitution ſoever they are. ; 

It's ſaid, that the Hens at Padua are much larger and 
bigger than the Hens of other Countries. There are ſome 


in Turkey, who have very beautiful Feathers, and of great 
Variety. There are ſome in Perſia that have no Tails nor 


Rumps ; and others in Ching that bear Wool, like that of 

our Sheep. In ſome parts of the Jadies, the Fleſh and 

Bones of the Hens are black, and yet tafte very well. 
They make uſe of the fat of an Hen in Phyſick, for 


qualifying, diſſolving, and ſoftning hardned Parts. 


They open a Hen's Body, and apply it hot to the Head, 
in order te 'open the Pores in malignant Feavers, and in 


_Diftempers of the Brain, as Appoplexy, Frenzy, Lethar- 


y, and Deliriouſneſs. | 
They dry the internal Membrane of a Hen's Breaſt, 


ef 4 Hens and reduce it to Powder, and make uſe of it in this man- 


ner, to provoke Urine, help Digeſtion, fortify the Sto - 
mach, and ſtop Lovineſs, | 
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of Chickens! 
CHAP; XVI. 
Of Chickens. 


JHickens ought to be young, tender, fat, and Choi 4 . . OY 
A well fed. They are better and wholeſomer _—_ 
at two or three Months old, than at any other 
time. 5 
Their Fleſh is nopriſhing, pectoral, eaſy of Di- Good 15 FX. 4 
geſtion, moiſtning, cooling, and has good Juice. fe 8 4 Y 
Chicken-broth1s much uſed by People in Fevers, _—_ 
as requiring a very light Food ; and when they 
would have this Broth have a certain Vertue in 
it, they ſtuff the Chicken with Drugs fit for that "9% 
purpoſe. _ _ 
We do not find that the uſe of Chickens pro- W 2 _ 
duces any ill Effects. | 4 3 [ 
They contain much Oil, and volatile Salt. Print 
They agree at all times, with any Age, and Times ane 
ſort of Conſtitution ; however, they are yet lefs = | . . A 
proper than Hens, for thoſe who are uſed to vi- : 1 3 7 
olent Exerciſes, or hard Labour, who ee 1 
more _ and W Food. : 
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Cbciken, as erery Body knows, is the young ofa Hes, 

its Fleſh is much like that of a Hen's, and is even 

more delicious and juicy that the other; and therefore; 
they uſually eat the Hen boiled, and Chickens roafted, 

You are to chuſe a Chicken that is young enough; be- 
cauſe that in proportion to its advance in Age, its Fleſh 
| becomes drier, and not ſo eaſy of Digeſtion. 

A Chicken is very wholeſome Food, which is uſed in 
Health as well as in Sickneſs. It's hard of Digeſtion, be- 
cauſ2 its Fleſh is not compact, and cloſe ſet together. It's 
pectoral, moiftning, and nouriſhing, upon account of the 

oily and balſamick parts that are abundantly contained 
therein. Laſtly, it has good Juice, becauſe its oily. and 
falt Principles are therein in a due Proportion and Con- 
junction one with another, which contributes to make the 
- juices of this Animal o. a good . and fit to pro- 
duce good — 2 The 


— 
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3 The Chicken being of a Subſtance not ſo compact and 
RT Cloſe in its parts, and not ſo big as a Hen, It's ealy enough 
RX toimagine, why 'tis not ſv good as a Hen for labouring 
Malen, for ſuch as are uſed to Fatigre, and ſtand in need of 
wid Food. 5 = > | 


CHAP. XVill: 
Of Capon. 


2 Choe, NF Ou are to chuſe a Capon that is young; 
| 5 tender, fat, well fed, and that hath been 


more valued at the Age of ſix, ſeven, or eight 
* than at any otlier time. 


25. good juice, is Reſtorative, recovers decayed 
tions, eaſy of Digeſtion; and they often make 


"© Broth of it, in order to fortify and recover 
Strength. 


e 


vl . EY 


kfuEtfect, no more than a Chicken. 
Principles. A Capon contains much volatile Salt and Oil, 
S328: © = in all its parts. —- OS 

| Nine, Age, It agrees at all times, with any Age and Con- 
linuien. 2 


— 


„ 


Ez REMARKS. 
4 A Capon, as everybody knows, is a Cock that has been 
E 1 1 Gelded, in order to make him Fatter, and his fleſh 
df a more tender and delicious Taſte, The Cock is a laſci- 
*Fious Animal, that abounds in ſpirits and ſeminal Moiſture : 
But as the great heat of his body cauſes him frequently ts 
evacuate the ſame, his fleſh becomes dry and hard of Di- 
geſtion; hath but little Tafte, and but little uſed, eſpeci- 
r ally at Dainty Tables. | : —_ 
. A Capon on the contrary, which is not ſubject to the 
8 0 fame heat as a Cock, doth not ſuſtain the ſame loſs, and ſo 


the moſt ſpirituous and balfamick parts of his Blood being | 
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> bred in a pure and ſerene Air. Capons are 


Good ef. Their Fleſh is very Nouriſhing, it produces 
Strength, good for the Pthiſick and Conſump- 


of 3 WMeffedt, We do not find that a Capon produces any ill 


U Capon. 191 
kept in, they contribute to make his fleſh have a better x 
Juice in it, than that of the Cock's. 
The Fleſh of a Capon, is in Vertue and Taſte much like 
unto that ofa Chicken: In the mean time, that of a Capon 
is more nouriſhing, pleaſant and properer for People uſed 

to fatigue, than the other; and the Reaſon is, becauſe this 
ſame Fleſh contains Juices that are more Concotted, Diges 
Red, and fullet of Oily balſamick particles. 

Tho? we have obſerved, that a Cock is no delicious Food, Cocks 
yet Cocks-Combs are delicate 1 5 Comb, _ 
They make Broth of a Cock, and upon this occaſion they Cock broth. 
chuſe the oldeſt they can get. This Broth is of an opening 
and deterſive Nature; it looſens the body a little, and is 
both Nouriſhing and Reſtorative. | 
The Cock is a Fierce, Bold, Courageous and Vigilant 
Bird, eſpecially that which has a Red Comb, and lively 

and ſparkling Eyes: Danger will not make him recoil; he'll 
brook no Rival, he fights with amazing fury, and ſome- 
times till he can hold it no longer; ſeveral Generals in for- 
mer Times have uſed - Cock-fighting in the preſence of 

their Soldiers, to encourage them to Bzttle,vy the Example of 
the Animals, which attack one another and defend theme 
ſelves with ſo much Addreſs: They give a little Garlick to the . 
Cn: to heat and animate them before they put them to ; } 

ht. | n þ 

When the Cock has gained the Victory, he appears ftate: 1 
Iy, proud, inſolent, and crows by way of Triumph; but- j 
when he has been beaten, his ſpirits are ſunk, he cannot 1 
Crow, and he is ſo aſhamed of being beaten, that he will 
go and hide himſelf in the firſt place he can come at. 

Some will ſay that a Baſilisk cannot hear the crow ing of 
a Cock, but ſhe is preſently ſeized with ſo terrible a fright, 
that many times terminates with her Death. Pliny aſſures 
us that Panthers are much affraid of the Cock. Several 
Authors obſerye, that Lyons cannot look upon nor hear the 
Cock crow without trembling, and Lucretius endeavours to F 
explain This natural fear of the Lyons, by theſe Lines. = 


 =—» Gallorum in corpore quædam 
Femina que cum ſint oculis immiſſa Leonum, 
Pupillas inter fodlunt, &c. 


Several parts of a Cock are good in Phyſick, and there- 
fore they ancien ly ſacrificed Cocks to A culapius. | 

Some Phylitians aſſure us, that the Geaitals of this Bird, The Geni - 
eſpecially while it is young, are good for lean and waſted ras of 4 
Perſons, and generates ſeed. | OM Cock, 9 
he Fat of a. Cock is uſed in Phyſick in the ſame manner 
as that of an Hen. | | 

„ Cocks 
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Cocks Cocks brains are good to Stop Looſeneſs; they allo look 


brains, and upon his Gall to be good for the Diſtempers of the Eyes, and 


Gal. to take away Spots aud Freckles in the Skin. 


. _ CHAP. XIX. 
Of the Turkey-Cock. 
Choice. Vu are to chuſs that which is y oun g, ten 


der, fat, and well fed. 


Good Ef. It's very Nouriſhing, produces good Juice, is 


felts. eaſily digeſted, recovers ſtrength, augments the 


ſeminal Moiſture, and is good for meager Per- 
ſons, and ſuch as are recovering from ſickneſs. 


i effets. On the other hand; when it is grown a little 


oldiſh, the fleſh becomes hard, like. Leather; 
and not eaſily digeſted. 8 


'Trincigtes 1t contains much Oil and volatile Salt, in all 


the parts of it. 


Time, Age, It agrees at all times, with any Age and Con- 


«nd Con- ſtitution, provided it has the neceſſary qualities 
ſtitution. | before mentioned: 3 


REMARKS: 


HE Turkey. Cock is a Bird well known, and as much 
| uſed for Food, as Capon and Chickens ; it has a 
2 Tafte, and produces as good Juice as the other. Its 
leſh is a little firmer, and yields a more ſolid and durable 
Nouriſhment ; As for the reſt, it may be compared in every 
reſpe& with Capon and Chicken, being very .near of the 
ſame Nature. | | | 

' _ _ It's ſaid that Turkey-Cocks in America, New England, and 
Virginia, are larger and better taſted, than ours in Europe 
Theſe Fowls were formerly unknown to the Europeans, 
| and were firft brought amongſt us, out of Numidia in 
Enmology. Africa, they were allo brought from the Indies, and that 
| makes ſome call them the Indian Cocks. The Greeks called 
the Turkey - Hen Meleagrides, becauſe they fancyed the Si- 

ters of Meleager, were turned into theſe Birds. 8 


+ * 


"Ws Of Pidgeons. a 

As for Turkey-Cocks, they are called Pavones Indici, or 
Gallopavi in Latin, not becaule they were of the ſame kind 
with Pea-cocks (for they differ much, and are not near ſo 
beautiful as the other) but becauſe theſe two kinds of Birds 
have ſome thing in common between them: In ſhort, both 

the one and the other of them are haughty, malevolent, 
colerick, ſelf- admiring, and ſeem to be pleaſed with 
your looking upon them. 8 | | | 


1 


"OH AP XX. 
Of Pidgeons. 


ere are teveral ſorts of Pidgeons, which Kinds. - 4 
are diſtinguiſhed by two general Claſſes, 73 
viz, the Tame and Wild Pidgeon, | f 
Jou are to chuſe both of the one and the o- Choice, 
ther: thoſe that are young, tender, fat, fleſhy, | 
well fed, and that have been bred in a pure and 
ſerene Air. | 
They are very Nouriſhing, ſomewhat binding, Good ef- 
ſtrengthning, and provoke Urine : they are {*#-. 
look'd upon to be good for cleanſing the Reins, 
and to expell the groſs matters that ſtick there. 
Some Authors pretend the uſing of Pidgeons 
cures Convulſions, and 1s a Preſervative againſt. 
Peſtilential diſtempers. But I will not aſſure the 
Reader, that theſe pretences are well Grounded. 
As a Pidgeon grows old, ſo proportionably e ffeds. 
does its fleſh become dryer, and more ſolid; 
harder of digeſtion, and fit to produce groſs 
and melancholy humours ; and hence it is that 4 
many Authors have condemned the uſe of Pid- Il 
geons, and look upon them to be bad Food. = 
They contain much Oil and volatile Salt, and p;;nciples: 
an indifferent quantity of earthy parts. : x 
They agree at all times with any Age and ine, ge 
Conſtitution; but thoſe that are melancholy, 4 Con. 
ought to make uſe of them more moderately, ſtirurioz, 
than other Perſons. 
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REMARK S. 

HE tame Pidgeon is a Bird well known, for being 
much uied by way of Food. When *tis young, the 

Fkih is tender,, Juicy, and eaſy of Digeftion ; becauſe it 
contains a juſt proportion of ſaline, oily, ballamick, and 
phle mat ick Principles; but as it grows older, ſo. propor- 
tionably the fermenting of the Humours diſſipates the more 
humid parts, which afterwards makes its Juices to be groſs, 
eartiy, and ſo apt to render the Fleſh hard, and heavy in 
the Stomach : In the mean time, this Fleſh being very 
nouriſhing, and producing ſolid and durable Food, as we 
ſhall explain it by and by, It may be proper for thoſe who 
have a good Digeſtion, are in continual Exerciſe of Body, 

and ſpend themſelves much. | 

Ariſtotle and Pliny obſerve, that a tame Pidgeon uſuall 
lives eight Years z on the other hand, ſome Authors al. 
ſure us, that they had ſeen thoſe which had lived two and 
twent . : 

The Ring-dove is no other than a Wild Pidgeon, that 
uſually fits upon the Boughs of Trees, and wil} not light 
upon the Ground; becauſe tis of a very ſhy Nature: Its 

Fleſh has a good Tafte, but is drier than that of a tame 

Pidgeon ; the reaſon of which is, that the Wild Pidgeon 
* being more upon the Wing than the other, does alſo the 

more diſperſe its moiſture : The Ancients looked upon it 

to be good againſt Venery, as you may lee by theſe Lines 
of Martial! F 5 


— Inguina torquati tardant be betanique Palumbi 2 
Non edat banc volucrem qui cupit eſſe ſalax. 


Some Authors ſay, Wild-Pidgeons will live till they are 
thirty Years old, nay ſometimes to forty ; and the olde 
they grow, the longer conſiderably do their Claws become, 
whereby their Age is known, and theſe Clays of theirs may 
be cut off, and they'll feel ne Inconveniency by it, 
The Turtle-dove is another, and finer kind of Pidgeon, 
than thoſe already ſpoken of: The Cock is ulually. of an 
Aſh colour, with a black Ring about his Neck : There 
are allo ſome of them white, eſpecially in cold Coun- 
tries: The Turtle is either wild or tame: They love to 
live in ſandy, rovgb, and mountainous places, and they 
keep on the tops of Trees, where they build their Nefts ; 
however, they often come down into the Plains and Gar- 
dens to leck for Food. Ariſtonle obſerves, that they go in- 
to hot Countries in the Winter, and into cold ones ia | 
the Summer. It's obſerved, they live to be eight _ | 


Tame Pid- 
geon. 

Toun 
Pidgeon. 


Fing-dove. | 


N 


Turtle- 
Dove. 


FER 


e Pidgesns. 
old, and that the Cock is uſually longer lived than the 
Hen. | 5 
The Fleſh of the Turtle is not ſo dry as that of the 
wild pidgeon. It's better taſted, and produces good Juice; 
when this Bird is fat, tender, and young, it's delicate 
Food; and this is what Martial ſays of it: . 


— 
o _ * 


Dum mibi pinguis erit Jurtur, lafuca wal bis, 
Et cochleas tibi babe; perdere nolo faniem. 


Galen alſo much extolls the goodneſs of the Turtle, 
and ſays, that it is a Food that is neither too groſs nor 
too flight, and in a Word very wholeſome. . 
Pidgeons are to be found almoſt every where. There 
were anciently multitudes of them in Africa, becauſe it 
was not lawful to eat them, There are a great many of 
them ſtill in Cyprus, Sicily, and ſeveral other Countries; 
becauſe theſe Birds were Conſecrated to the Goddeſs 
Venus, i” 2 EO” | 
We may ſay in general, that all Pidgetns are of a dry 
Nature, and that in this particular, they do not differ one 
from another, but as they ate more or leſs ſo; their Fleſh 
is Nouriſhing, becauſe it contains a great many oily and 
balſamick Parts: It alſo yields good and ſolid Nutriment, 
becauſe that being compact and cloſe ſet together, it ſticks 
in ſuch a manner to the ſolid Parts, that it cannot with- 
out Difficulty be ſeparated from it. Laffly. the Fleſh of 
a Pidgeon fortifies and. binds, not only becauſe it contains 
many exalted Principles, but alſo becauſe that being but a 
little moiſt, and full of ſome earthy Parts, the ſuperfluous 
Moiſtures which relax the Fibres of the Entrails, are ſwal- 
lowed up thereby. i ; | 
Phyſicians uſe a Pidgeon. opened alive, againſt the Apo- 
plexy, Lethargy, and Frenzy, by applying the ſame hot 
to the Feet. It operates in this caſe, by opening the 
Pores of the Head, with its volatile and exalted Princi- 
ples, and thereby facilitating a free paſſage for the tuligi- 
nous Vapours that aſcend into the Brain to get out. ES. 
The Blood of a Pidgeon newly let, and while it is ſtill Pidgeow's- 
warm, is made uſe of to allay the ſmarting of the Eyes, Ziel. 
and to cure green Wounds thereby: That of the Cock, p 
which has been drawn frem under the Wing, is eſteemed 
before any other, as being more ſpirituous. ; 
Laftly, Pidgeon's-dung is uſed in diſſolving, firength- Pidgeon s- 
ning, and diſcuſſing Cataplaſms:, *” 8 dung. F il 
A Pidgeon in Latin is called Columbus, quod in culminibus Frymology. ” 
ælium degere ſolet; becauſe it uſually lives on the tops of | 4 
Houſes; or elle, quod Iumbos colat, becauſe tis Incontinent; 
vr elle, quod collum ejus ad fingulas con verſiones colores — 


* 


: 
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paired, one of them dies, the Survivor will never ſeek for 


| Kinds. 


Choice. 


Good ef- 
feds. 


Il effects. 


Principles. 
The tame one does alſo contain much Pplegm, 


Time, „ 
and Con- 
ſtitution. 
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becauſe its neck, according to the different turns it has, 


has alſo different Colours. 


The Wild-Pidgeon in Latin is called . Ns 


TEANETUY, movert, palpitare ; or dig. 8 parcat Jumbis ; 
becauſe eſteemed ro be chaſte. ort, ſome pretend 
to tell us, that if after the Cock 50 the Hen have once 


another Mate. 


The Turtle is in Latin, called Turns, from the APES it 


mr” 


CHAP. XXI. 


Here are two ſorts of Geeſe, the tame and 
the wild; you are to chuſe of either of 
them, that which 1s tender, neither too young 


nor too old, well fed, and that hath been bred 


in a pure and ſerene Air 


| Gegſe are nouriſhing enough, and very ſolid 


9 durable Food. 


It's a little hard of Digeſtion, and when it is 


too young, then its Fleſh is viſcous, and apt to 
produce groſs and excrementitious Humours 3 
whereas on the contrary, when 'tis too old, it's 


dry, hard, has a bad Juice, and cauſes Indigeſti- N 


ons and Fevers. 
Gooſe contains much Oil, and volatile Salt: 


but the wild one has not ſo much. 
Both the one and the other, in Winter time, 


do agree with young bilious People, who have 
a good Stomach, and are uſed to Exerciſe and | 


* 
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Of the Goole. 


REMARKS. 


| 2 oO SE is 4 Food that is pleaſing enough to the taſte. 


The Wild one taſtes better (ſays our Author) than 
the tame one; becauſe that being much more upon the 
motion than the other, its Fleſh is not fo full of viſcous and 
groſs Juices, | 

The Gooſe li res in cold, moift, and watry places. You 


meet with tnis Bird almoſt in all Countries. They live 


long, eſpecially the Wild Gooſe, if we believe ſome Au- 
thors. Willam Gratarolus obſerves, that they'll live to be 
twenty; and Albertus ſay, ſixty Years old. The Tame 


SGooſe flies but little, and riſes not far from the Ground; 


whereas the Wild one flies high and ſwift. 
A Gooſe lives by Land and Water, as Amphibious. Ani- 
mals do; but the tame one lives more upon Land than 
the other. In ſhort, Wild Geeſe are almoſt always found 
in moiſt and marſhy Places; and there are a great many 
of them in Ethiopia, which make great Havock in the 
Country. Nh, | Þ 
It's obierved, that a Gooſe is very vigilant, and ſleeps 


fo ſlightly, that the leaft noiſe awakes her; and ſome Peo- 


ple pretend, rhat this Bird is at leaft as uletul as a Dog in 
the Night, to watch a Houle ; for as ſoon as it hearsany 
thing, it ceaſes not to make a noiſe, where ſhe ſeems to 


call the People of the Houle to her Relief; of which there 


is indeed a remarkable Example ; When the Gauls were in 


the Night upon entring the Capital of Rome, they gave 


the Dogs that were therein ſome Victuals, to prevent their 
Barking, which had the defired Effect: But nothing of 
Food that they threw before tlie Geeſe could hinder their 
Clamour, and awake the Romans. From thence forward 


there were yearly Honours done at Rome to the Gooſe for 
her Vigilance ; and the Dogs were allo annually Puniſhed 
for their Negligence. Fo | : 


It may be ſaid in general, that the Fleſh of a Gooſe is 
more agreeable to the Taſte than it is wholeſome, In 
Mort, it always abounds with heavy and groſs Juices, that 


make it hard of Digeſtion, and therefore it ought to be 


very moderately uſed : However, *tis proper enongh for 
robuſtick People that have a good Stomach, becaule it is 
nouriſhing enough, and is a durable and ſolid Food. 

Some pretend to tell us, that Geoſe Fleſh, on which the 
Fews frequently feed, does not a little contribuce to make 
them of a melancholy Temper, of a dull, ſad, gloomy Hu- 
mour, and of a bad Colour. The ancient Britains ſcru- 
pled to eat Geeſe z but the Engliſh do it now with plea- 
ure. . | 
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Of all the parts of a Gooſe, Galen approves of none but 
the Liver and Stomach for Food: However, the Wing is 
alſo very good. Some pretend, that Scipio Alete lus, a Ro- 
man Conſul, was the firft that uſed Gooſe-Liver. Others 
aſcribe this Honour to M. Seſtius, a Roman Knight. 
Gooſe-feets The Skin of a Gooſe's Feet is looked upon to be aſtrin - 
gent, and good to ſtop Bleeding or Flux, if taken to the 
quantity of half a Dram inwardly, after it has been firſt 
| reduced to Powder. 5 
Gooſe., They reduce Gooſe-dung into a Powder, and half a Dram 
dung. of it is preſcribed, in order to rarify and attenuate the Hu- 
mours, to provoke Sweating, Urine, and Women's Terms, 
| as alſo to haften their Delivery in Child-bed. 2 
Gooſe- Gooſe's Blood is looked upon to be good againſt Poiſon, 
blood. of which two or three Drams are preſcribed. 8 
Gooſe-fat, The Fat of a Gooſe is uſed in Phylick. It's of a diſſol- 
bing and mollitying Nature; it eaſes the Piles, and pains 
in the Ears, if put into them: When taken inwardly, it 
looſens ths Body, and thoſe parts of the Body which are 
affected with the Rheumatiſm they rub with it. 
A Gooſe in Latin is Anſer, à frequentia & aſſiduitace natan- 
di; becaule ſhe delights to ſwim in the Water. 


CHAP, XXII. 
Of a Duck. 


Kind.. Here are two ſorts of Ducks, viz. the tame 
EF io and the wild Dacł; the laſt of which has 
brown and reddiſh Fleſh. more valued for the 
goodneſs of its Taſte than that of the tame Duck. 


Choice. Whether you make choice of the one or the 


other, you are to pitch upon thoſe that are ten- 
der, young, fat, fed with good Food, and bred 
in a pure and ſerene Air. . K 
Duck is nouriſhing enough, and is a Food that 
is ſolid and durable. Some Authors think, that 
the eating of it puts a good Colour into the Face, 
and makes the Voice pleaſant and agreeable. *_ 
Weges. The Duck, and eſpecially the tame one, is 
hard of Digeſtion, and breeds dull and groſs 
—_— 8 WT 
x = 16 


Good ef- 
fects. 4 


ning Nature. 


of theDuck, 


1 tame Duck contains much Oil, valatile Principles. 
Salt and Phlegm; and the wild ones have more 


volatile Salt than the other, but leſs Phlegm.' 


Both the one and the other agree in cold Wea- Time, Age, 


ther, with young haily People, who are uſed 2 * _ 


to much Exerciſe, and have a good Stomach. 
REMARKS 


Duck is an amphibious Animal ; for ſhe lives by Land 

and Water, The tame one is not ſo well tated, 

nor ſo wholeſome as the wild Duck; and the reaſon is, 
becauſe ſhe has not near ſo much Motion, and conſequent- 
ly abounds with dull, viſcous, and groſs Humours : More- 
over, the tam2 Duck lives among Mire and Ordure, and 
feeds upon naſty things, ſuch as Mire, dead and rotten Fiſh,” 
Frogs and Toads; whereas the wild ones live upon Food, 
which they ſeek for every where: They have alſo a freer 


Tranſpiration, by reaſon of the Exerci they have, which 


helps to attenuate and drive out the grois Humours they 
may have in them; and laftly, more and more to exalt 
the Principles of the Liquors, and for that reaion they a- 
bound more with volatile Salt, than the tame ones do, 
The Gooſe and Duck are much like one another in re(- 
pet to the Subſtance of their Fleſh, and very near pro- 


_ duce the ſame Effects. The Wing of a Duck, as well as 


that of a-Gooſe, is excellent Victuals; and Martial, by the 
following Lines, ſhews, what were the parts of a Duck moſt 
in eſteem, for the goodnels of their Taſte. 


Iota mibi ponatur anas, ſed pectore rantum, 
Et cervice ſapit 3 ce ra redde co uo. 


The tame Duck riſes it {elf but a little from the Earth, Tame duct 


and walks ſlowly, becauſe the is very heavy ; but in lieu 


af that, ſhe ſwims very eaſily and faſt, and can for a long 


time hold her Head, and the reſt of her Body, under Water, 
either to ſeek for ſomewhat to eat, or to conceal her ſelf, 
When a Duck Egg, is hatched by a Hen, it's divertin * 
enough to obſerve, thet the Hen does not at firſt know 
her own young ; and as the Duckling, as ſoon as it is out 
of the Shell, runs into the Dirt, and to ſwim in the Was 


ter by natural Inſtinct: The Hen laments, idurns, and calls 


for it in as mournful and compaiſionate a Manner ascan te. 


199 


The Liver of a Puck, beiides that it hath a very good Dick's- f 


Flowing of the Liver. 


Reliſh, is allo looked upon to be good for ſtopping the liver. 


T be Fat of a Duck is of a mollifying, diffolving, and ſoft- Ft. 


0 4 They 
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They open the Boly of a Duck, and apply it warm to 

the Belly in the Wind-Cholick. xk. 
Wiid.-duck. There are ſeveral ſorts of Wild-Ducks, that differ from 
one another in bigneſs, form, cry and colour. There are 

ſome of them which fly ſlow, and others very ſwiftly : 
However, we may ſay in General, that Wild-Ducks, for 

the moſt part, fly faſter than tame ones: They uſually 

live where there are Rivers, Marſhes, and Lakes. 


Teal. The Teal is put in the number of Wild-Ducks, of which 


tis à particular Species; andof theſe there are two ſorts, 
the one ſmall and the other large; the ſmall, which is 
moſt in uſe for Food, is in every thing like unto your 
common Ducks, ſaving that it is not ſo large, but of a more 
agreeable Taſt, and eaſier of Digeſtion, | 
Macreuſe. There is a Sea-bird, which the French call Macreuſe, that 
in reckoned in the number of Wild-Ducks. It's of a dark 
Colour, and flies heavily z but when it has a mind to come 
' haſtily away from a place, the Bird ſuſtains it ſelf upon 
the ends of its Wings and Feet, and in this manner runs 
wghtly and ſwiftly upon the ſurface of the Water. This 
Bird feeds upon Inſects, Sea-weeds, and Fiſh: Its Fleſh is 
hard, and like Leather, eſpecially when 'tis old, and there- 


| fore it ſhould not be eaten hut when young. This ſame 


Fleſh taftes alſo of Fiſh, and the Komaniſts allow the ule of 


A Duck in Latin is Anas, and in Greek, yijwre 4 yew, 
nato; becauſe ſhe ſwims very faſt, as before noted. 
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CHAP. XXIII. 
Of a Partridge. 
"Here are ſeveral kinds of Partridges which 


; ought to be choſen, while they are young, 
tender, well fed, and of a good Taſte. 


Good Ef. The Partridge is of a reſtorative, ſtrength- 
feds, ning, and very nouriſhing Nature: It's eaſy of 


Digeſtion, increafes Seed, and Milk in Nurſes 
Breaſts ; produces good Juice, and proves a ſo- 
lid and durable Food. It's good in Diarrheas. 


% Effells. When a Partridge is old, his Fleſh is hard, 


— 


like Leather, not eaſy of Digeſtion, and diſa- 
greeable to the Taſte. „ | 
. | The 


wg Of the Partridge. 
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The Partridge, in all the parts of it, contains Principles. 


much Oil, and volatile Salt. 


It agrees in cold Weather, with any Age and Time, 
Conſtitution, but more eſpecially with Perſons Ae and 
recovering from Sickneſs, and thoſe who are of - 


a cold and phlegmatick Temper. 
REMARK S. 
| A Partridge is a Bird much valued, for the goodneſs of 


its Tafte, and the good Effects it doth produce. 


The red Partridge is more eſteemed than the others. It 


feeds upon Snails, Seed, and the tender tops of ſeveral 


Trees, and other Plants. 


. 
Our Partridges are very near as big as a Pidgeon, and 


In ſome places larger. Jrrabo in his 15th Book ſays, that 
Porus, King of the Indies, made a Preſent to Auguſtus of a 
Partridge that was larger than a Vulture. Some Authors 
lay, there are red ones in the Iſle of Chio as big as Hens. 


You have white ones in ſeveral Places; as alſo Afh-cos 


loured ones, and others of a different Hue, and are very 


Some Authors aſſure us, that the Partridge is ſv wanton 
and laſcivious, that as often as the Cock ſees, or even hears 
the Hen, he cannot forbear treading her: It's alſo faid, 


if you ſhould hy a Looking-glaſs before him, he'll run to 


his Picture, and do the ſame' thing; and that when he 
meets with the Hen's Eggs, he breaks them, for fear he 
ſhould loſe her Company, while ſhe fits upon them. 


The Partridge lives uſually fifteen or ſixteen Years; and 


Ariſtotle ſays, he ſometimes attains to the Age ot five and 


twenty. They cannot raiſe themſelves high from the 
Earth, becauſe they are heavy; but they fly wich much 


force and briskneſs. | 

The Partridge's Fleſh is firm, and full of viſcous Moi- 
ſtures; and for that reaſon, cis very well taſted, good in 
Diarrheas, and for pituitaus and phlegmatick People. The 


eating of Partridge increaſes Seed, is very nouriſhing, and 


wholeiome for Perſons recovering from Sickneſs ; not only 
becauſe it contains many oily and balſamick Parts, that are 
fit to unite with the ſolid Parts, and to reſtore them, but 


alſo by the aſſiſtance received from its volatile Salts, which 


keep the Liquor in a juſt Flu idity, and increaſe the Ani- 


mal Spirits. 


When a Partridge is old, the Fermentation of its Hu- 


mours does inſenſibly carry off its more volatile and moiſt 


Parts; and therefore its Fleſh t hen becomes hard, dry, not 
Eaſy of Digeſtion, and has little Taſte. A 


All _ Chorce, 
315% — Act. 
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_ Feathers, 
Jie Mar. The Marrow and Brains of a Partridge, being eaten, 
rom and are good for curing the Jaundice. 5 + 
Brains ofa A Partridge in Latin is Perdix, which Name it had 

Perridge. from the noiſe it makes, which ſeems ſomewhat like the 
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A Partridge ought not to be eaten as ſoon as tis killed, 
but ſhould for ſome time be expoſed to the Air ; for by 
that means its Fleſh will grow more tender and ſhort, by 
a ſmall Fermentation wrought therein. | 


Blood and Phyficians make uſe of the Blood and Gall of a Partridge, | 


Gall of # for Ulcers in the Eyes, and Catarafts and Webs, which 
Fartridge. are put in while hot, and firſt drawn from the Bird, +» 
Partridoe. They alſo make uſe of the Feathers of a Partridge, to 

Le- cure the Vapours in Women ; for which end, they arc 
burnt and ſmell] to. 
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| CHAP. XXIV. 


Of a Pheaſant. 
ou ought to chuſe that which is young, 
tender, fat, and well fed. _ ; 
Good Ef. It's Nouriſhing enough, produces good Juice, 
fen. ſolid and durable Food: I's of a fortifying and 


reſtorative Nature, good for hectick Fevers, and 
Perſons recovering Fom Sickneſs. It's eaſy of 
Digeſtion ; and *tis pretended, that the uſe of 
it is wholeſame, and good for Epilepſies and 
Convulſions. 5 25 

E eſſels. The Pheaſant produces no ill Effects, unleſs 
immoderately uſed. 


_ Trincigles It contains much Oil, and volatile Salt. 
„ The Pheaſant is beſt in Autumn, when tis 
ard Ca- fatter than at any other time, and ſuits any Age 
fumien. and Conſtitution, | L 


Time, Ape 
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roes prefers a Pheaſant before all other Birds, for rhe good» 


a Pheaſant has a much better Taſte than a Hen: It's allo 


MO. 
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HE Pheaſant is a Bird almoſt as big as a Cock. It 
hath a long Beak, an Inch thick, and crooked at 
the end. His Tail is very long; and there are but few 
Birds that have ſo exquiſite and delicious a Tafte as the 
Pheaſaat ; and therefore is ſerved up to the Tabies of Peo- 
ple of Quality. : | 
There is the Male and the Female; the firft ef which 


is larger, fairer and better taſted than the other. Aver- 


neſs of its Taſte, and wholeſomeneſs. Galen compares the 
Fleſh of a Phcaſant with that of a Hen or Chicken, tho' 


drier; and the reaſon is, becauſe it lives in Woods, enjoys 
a free ind dry Air, and has much Exerciſe. 
The Pheaſant is not ſo wanton and laſcivious as the 74 
Partridge ; but we may fay, it's dull and ſtupid, for when „ 
he has once hid his Head, he thinks the reſt of his Bodỹ/ - 
is nut ſeen. He loves and admires himſelf ſo much, that 
he may be eaſily taken, when he is imployed that way. 
The Fleſh of the Pheaſant produces the ſeveral good 
Effects we have mentioned; firſt, becauſe *cis neither too 
moiſt, nor filled with viſcous and groſs Juices, but indiffe- 
rent dry; and ſecondly, becauſe it contains a convenient 
proportion of oily and balſamick Parts, and volatile Salts. 
The Fat of a Pheaſant, being externally applied, forti- Fat of 4 
fies the Nerves, diſſolves Swellings, and gives eaſe in the Pheaſants 
Rheumatiſm, EO | þ 
There is another kind of Pheaſant in Latin called Vro- Ano bey- + 
gallus, and this is ſubdivided into two other Species, wiz. kind o Wo; 
the great and little ones; the firſt is as large as a Turkey- Pheaſant. 2 
Cock, has a black Head, ſhort Bill, long Neck, and its 4 
Feathers of a blackiſh or reddiſh Colour. a 
The ſecond is called Phaſianus montanus, the Mountain- 
Pheaſant, and differs from the other, only that it is much 
ſmaller. „„ 
Theſe Birds live in Mountains, Forreſts, and Northern 
Climates. It's ſaid, they lye in Winter under the Snow 
for three Months together: Their Fleſh is very Savoury, 
and has the ſame Vertue with that of a Pheaſant. It is 


dry enough, and conſequently contains but a few viſcous 


and you Humours. Laſtly, It produces good Juice, and | 3 
olid and laſting Food. | MN 
Caligula ordered thele ſorts of Birds to be ſacrificed to 


bim. Their Fat has the ſame Vertue as that of the com- 


mon Pheaſant. 
1 S This 
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Eymology. This Bird is in Latin called Vrogallus, ab uro, to burn, 
and Gallus, a Cock; becauſe tis like a Cock, and ſo very 
hot, that it can continue under the Snow for ſeyeral 
Months, and not be hurt. CE 

The Pheaſant is by ſome called Phaſanus, quaſi faciens 
ſanum, becauſe tis very good Food; but its true Latin 
Name is Phafiavus, à Phaſi Colchidis fluvio ;. becauſe it was 
firſt found near a River of Colchos, called Phafis ; from 
whence tis pretended, the Argonauts brought this Bird in- 
to Greece, and ſo to us; and this is proved by theſe Lines 
of Martial: | 2 r 


3 Argiva primum ſum tranſportata caring ; 
/ Ante mibi notum, nil niſi Pbaſis erat. 


| N CH AP. XV. 

1 5 Gs | | | 

1 ro one 

| Of a Qual, 

I Choice. 7 OU are to chuſe that which is young, ten- 

. 7% as der, and well fed. | 1 
| Good ef. It's very Nouriſhing, creates an Appetite, 


 e#s-. and produces good Juice. 
Fefe. Several Authors look upon Quails to be very 
« Sens bad Food, though not > nl as they would 
have it to be: Indeed, it's ſomewhat hard of 
Digeſtion, eſpecially when old. We ſhall in 
our Remarks ſpeak more at large of its ſuppo- 
| ſed ill Effects. ; | | 
Principles. It contains much Oil and volatile Salt. 
Time, e, It agrees at all times, with any Age and Con- 


wi af ſtitution, provided it be moderately uſed. 


1 | | REMARKS 
/ "8 HE Quail is“ a ſmall Bird ſomewhat bigger than a 
Thruſh, finely fathered, and has a pleaſant Note. 

Tt uſually feeds upon Millet, Corn, and other Grains. It's 

ſuch tender, and delicious Food, that *ris ſerved to the beft 

Tables. 2 N 2 | 

Moſt Authors do not agree about the Effects produced 

by the Quail, Averroes pretends it has good Juice, _ 
| {nat 


ttat it is good for Perſons. recovering from Sickneſs, and 
' fuch as enjoy perfect Health; which we willingly agree 
to, becauſe in the firſt place we have not experienced any 
ill Effects produced by the Quail : Secondly, becauſe' we 
find its Eleſh to conſiſt of a Subſtance that is a little com- 
pact in the parts thereof; and that it contains a conveni- 72 
ent proportion of oily and balſamick Principles, and of vo- 
 latile Salts. Indeed, tis ſometimes not ſo eaſy of Digeſti- 
on, and this proceeds from its over-fatneſs, that is heavy 
on the Stomach 3 but when it is uſed moderately, there is 
none of this ſmall Inconvenience to be met with from it. 
Galen, Pliny, and Avicen, do on the contrary aſſure us, 
that the Quail is very dangerous Food; and Galen ſays, 
he had ſeen ſeveral Perſons in Phocts, Boetia, and Doris, 
that fell into Convulſions and Epilepſies, that had eaten 
thereof; and this, as he imagines, was produced from the 
Quails of this Country's feeding upon Helebore ; tho', on 
the contrary, This Plant ſeems to me to be likelier to cure 
than to cauſe the Epilepſy ; for the fame working by Staol 
and Vomiting, may expel the ſharp and pungent Humours 
that cauſe it; but though Helebore of it ſelf were proper 
for the producing of Epilepfies 5 and that Quails very fre- 
” . quently fed upon it, it would not from thence follow that 
} Quails were ſo apt to cauſe Epilepſies, ſince the Helebore, 
by aſſimilating it ſelf with the ſolid parts of the Quails, 
muſt have loft a certain Diſpoſition of its inſenſible Parts, 
wherein alone this pretended Malignity might confift. We 
% have already handled this Matter in the Chapter of the 
Stag, to which we refer the Reader. 3 
Thoſe who are of Galen's Opinion, in reſpect to a Quail, 
further fay, for the maintaining of it, that Quails being 
very liable to epileptical Motions, may impart the ſame 
to thoſe that eat them; but it would follow from hence, 
that Goats, Sheep, Capons, Turtles, and ſeveral other 
Animals commonly eat by us, and that are often iubject to 
Epilepſies, muſt communicate the ſame to us, which we | 4 
have not yet experienced ; Some of the Ancients follows 15 " » FM 
ing the falle Reaſoning of Galen, in reſpect to the effects | 
of the Quail, will have it eaten with Coriander-ſeed, Vi- 
negar, and ſeveral other Ingredients, which will make it 
loſe its good Taſte, and ſo pretend hereby to diveft it of 
its ſuppoſed Malignity ; but as we are not yet ſo well con- 
vinced of its being ſo pernicious, we ſhall hold our ſelves 5 
tree to Seaſon the Quail with what we ſhall deem moſt - 
* proper to improve its pleaſant Taſte; and we ſhall not 
trouble our ſelves about correcting a pretended ill Quality, 
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_ Choice, 


_ of th&Quail for the Falling-ſicknels. 


A Treanjſe Of Foods © | 
The Quail does not riſe high above the Earth, and flies 
heavily ;-for which reaſon, Pliny calls it rather a terreſtri- 
al than aerial Bird; but Nature has made it amends, by 
by the great Agility of its Feet, whereby he runs extream. 
ly ſwift. It's a wanton and laſcivio us Bird as well as the 
Partridge. One Cock can ſerve many Hens; and ttis ſaid, 
that as ſoon as he ſees or hears the Hen, he goes and treads 
her. Albertus obſerves, that the Hens are but few, in 
compariſon of the great number of Cocks. 


"The Fat The Fat of the Quail is good to take away Tpecks in the 


and Dung Eyes, as its Dung when dried and reduced to Powder is 


The Quail in Latin is called Coturnix, its Name being 
deduced from its Note, as well as thoſe of ſeveral ether 


Birds, as Atheneus, lib. 9. cap. 15. does obſerve. 


1 
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CHAP. XXVI. 
Of Thruſhes. 


Ou are to chuſe thoſe that are tender, 
| young, fat, well fed, and catch'd in cold i 
Weather; for they are then daintier, and of a 
more exquiſite Taſte. | | oe 


/ 
/ - 


Good Ef- They create an Appetite, fortify the Stomach, 
| feds. nouriſh much, produce a good Juice, and are 


wholeſome for Perſons recovering from Sickneſs. 
Some Anthors look upon them to be good againſt 
the Falling-ſicknef 5 
They produce no ill Effects, unleſs they are 
uſed to exceſs. | hoes | 

Principles. They contain much Oil and volatile Salt. 


1. Effets. 


aud Con 


Time, ne They agree, eſpecially in cold Weather, with 


nion. any Age and Conſtitution. 
| 08 n 


Thruſh is a Bird that is a little bigger than a Lark, 

| whole delicate Taſte has recommended it to the beft 
ables. It was much efteemed by the Ancients. - Martial 

prefers the Zare before other Quadrupedes, and the Thruſb 

beyond other Birds. Horace allo ſays, there is no mou 


UF YT nAruines ia DIJCK-DIrds., 


Food than the Thruſh, and Galen reckons it of the num · 
ber of Aliments that have a good Juice. 
There are Thruſhes almoft in all Countries. They live 
upon the Berries of Myrtle, Juniper, Elder, and Ivy; they 
alſo feed upon Olives, Acrons, Inſects, Worms and Flies. 
They build their Nefts on the tops of Trees. They are 
docible, and will ſoen learn to ſpeak. Pliny relates, that 
Agrippina, the Wife of the Emperor Claudius, had a Thruſh 
which ſpoke as plain as any Man. In the mean time, 
ſome Authors afſure us, that the Thruſh is ſo Deaf, that 
it was anciently become a Proverb 3 and when one was 
minded to ſpeak of a Man that was very Deaf, he ſaid, 
be was much, or more ſo than a Thruſh. | 

The Thruſh, as we have obſerved, feeds npon good 

things, 7 a free Tranſpiration, and has exerciſe of 
Body ſuitable thereunto. Its Juices are alſo well qualified, 
by reaſon of the Union and exact proportion there is be- 
tween their oily and faline Principles; and this makes the 
Thruſh tobe ſuch delicious Meat. It's very Nouriſhing, be- 
cauſe it contains many oily and balſamick Parts. It cre- 
ates an Appetite, and fortifies the Stomach, by its volatile 
and exalted Principles. It produces good Nouriſhment, 
and is good for People recover ing from Sickneſs, for ſe- 
veral Reaſons ; In the firſt place, becauſe the Fleſh of the 
Thruſh is neither too groſs nor too thin, and contains but 
few viſcous Juices : Secondly, becauſe tis eaſy of Digeſti- 
on ; and laftly, becauſe it contains Principles that are fit 
2 recruit the ſolid Parts, and to increaſe the Animal 
Spirits. — . | 


r th 


CH A BB ANVIL 1 <A 
Of Black-bird. 4 
| A Black-bird ought to be young, tender, choice. 


a * 


large, and well fed. 

It produces good Juice, is nouriſhing enough, Gf of 
and eaſily Digeſted, if choſen as before-meati- fets. 
oned : It's alſo looked upon to be good for the 
Bloody-flux and Looſeneſs. | 
It produces no ill Effects, unleſs eaten to ex- 1! feds, 
W ceſs; In the mean time, the older they grow, 

' | and 


and the leſs fat they are, the harder does their 
Fleſh become, neither is it ſo eaſily Digeſted. 
Principles. It contains much Oil and volatile Salt. 
Line, Age, It agrees at all times, with any Age and ſort 
ant Con- of Conſtitution. - r 


iution. 
REMARKS. 


H E Black-bird has many things in common with the 
Thruſh. It's about the bigneſs of ſome Magpies, 
and uſually blackiſh, though in ſome places there are white 
Birds of this Kind, but they are ſcarce. The Black-bird 
lives in thick Woods and rough Places, upon Trees, and 
in cracks of old Walls. They ſing well eneugh, are doci- 
ble, and eaſily learn what is taught them; but their Voice 
is not lo Articnlate as a Parrots ; the reaſon is, becauſe a 
Parrot has a large Tongue like that ofa Man, and a large 
and crooked Bill ; whereas the Black-bird's Tongue is nar- 
row, and his Bill too, as well as ſharp at the end and com- 
pact. He feeds in a manner upon the ſame things as the 
Thruſh does, as upon the Berries of Myrtle, Sorrel, El- 
der, and Holly. When he is kept in a Cage, and that: 
ou would have him have a good and pleaſant Voice, feed 
him with Fleſh. It's ſaid, this Food pleaſes him beſt, and 
will produce the Effect betore-mentioned. | 


The Black-birds are like Thruſhes in many things, yet 


they are not ſodelicious and eaſy of Digeftion ; however, 
they may be reckoned among thoſe Foods that produce a 
good Juice; becauſe that in the firſt place, being uſed co 
much Exerciſe, they do not contain many viſcous and groſs 
Humours; and ſecondly, becauſe their Fleſh has many oily 
and balſamick Parts in it, as well as volatile Salts, that are 
apt to produce all the good Effects we have attributed 


0 It. 3 N 
Etymology. The Black-bird in Latia is Merula, quaſi Medula ; and 
indeed, the Ancients called him ſo, according to the Te- 

ſtimony of Jidorus, eo quod moduletur 5 becauſe he ſings 
pleaſantly enough. 7 © 

This Bird was alſo called Nigretta by ſome People; be- 
cauſe of its being black, as before - mentioned. 


- 


4 2 
5 


0 Onatſnapperss. 209 
"CHAP. XXVII. 
Of Gnatſnappers. 


* are to chuſe thoſe that are young, fat, Choice, 

| and eſpecially at the time when Figs or 

Grapes are fit to eat. 
They are very nouriſhing, produce a good Good ef- 

Juice, create an Appetite, eaſy of Digeſt ion, feds. 

tortity the Stomach, proper for Perſons recover- 

ing from Sickneſs, and are looked upon to be 

good for the Eye-ſight. | Os 

They are not wholeſome, but while young; WI efels, 


for when they grow old, their Fleſh is tough, 


and hard of Digeſtion. EE 
They contain much Oil, and volatile Salt. Principles. 
They agree at all times, with any Age and 797% 48, 


AE MARKS. 


„FE Gnatſnapper is a tender and fat Bird, that lovcs 


Figs mightily, for which reaſon the Fomans called - / 
it Ficedula: Some allo named ic Avis Cypri, the Bird of EHU. 
Cyprus 3 in all probability, becauſe this Iſland abounded 
with them; or elle, ſay they, becauſe a great many were 
tormerly brought pickled out of this Iſland into Europe. 

The Gnatſnapper chules to live in thoſe places where 
there are Figs and Grapes: His Fearhers change their 
Colour in Autumn; and they ſeem alſo to change their 
Shape, probably becauſe they Mew and grow larger, then 
the Crown of their Heads is black; and for that reaſon, 
this Bird has been called Melancoryphus in Latin, according 
to this Verſe: | e 


Sumque Melancoryphus, quod mili fuſeus apex: 
The Gnatſnapper has a curious: and delicious Taſte, 


and is ſerved up to the beſt Tables. Piſanellus lays, this 
Bird never over. burdens a Man's Stomach ; but on the 


= contrary, that it fortifies, eat never ſo many of them: 


The fame Anchor allo add-s that he had known ſome, who 
| | _— | having 
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210 4 Treatiſe of Foods. 
having eat a great many of them, had ſpent the whole Day 
very merrily; from whence tis es. that this Food 
ſupplied them with Spirits enough, with pure Humours, 
and but little dull and groſs Subftances. Indeed, as the 
Gnarſnapper is very tender and delicious, has exerciſe e- 
nough tor the enjoying of a free Tranſpiration, feeds upon 
good Food, and contains many exalted Principles, it will 
be no difficult matter for us to comprehend, how this Bird 


can produce the good Effects that have been attributed to 
wo | 


— „ü _— 


——_ NE IE ICY 


CHAP. . 
Of the Lark, 


Kinds. Here are two ſorts of Larks : one that has 
a Cop or Comb on her Head, and the 


Choice. other without it. You ought to chuſe thoſe 


that are young, tender, fat, and well fed. 

8 5 „ A Lark yields good Nouriſhment, and when 

* endued with the neceſſary Qualities, is eaſyof Di- 

geſtion. Her Heart and Blood are looked upon 

to be good to provoke Urine, and to cure the 

Cholick in the Belly and Reins. Pu 

IL eßeds. When the Lark is old, her Fleſh is hard, dry, 

and hard of Digeſtion, and the Juice bad. 

Prencipks. It contains much Oil and volatile Salt in it. 

Nme, Age, It agrees with any Age and Conſtitution, eſ- 

and Con- pecially in Autumn, when this Bird is fatter, 

fiintion. and more delicious, than at any other time ot 
the Year. | 2 | 


REMARKS: 


HE Lark is a little Bird well known, and liyes up 

on Corn and Worms. She has a very pleaſant 

Note, and therefore many People keep her in a Cage ; 
however, ſhe does not ting at all times, but in the Morn- 
ing early, when 'tis fair Weather; but in rainy Weather 
_ *and at Night ſhe is ſilent. A 


*. 


N The 


Of the Lark and Ortolan. 
| «© The Lark is a delicious Bird, and much eſteemed for 
44 the goodneſs of its Taſte, and the happy Effects it pro- 
"} dquces. As ſhe is much upon the Wing, ſhe has Tranſpi- 
0 ration enough, and conſequegtly muſt. contain but a few 
E roſs Humours, and many volatile and exalted Principles; 
1 or which reaſon, Lark's Fleſh is ſavoury, eaſy of Digeſti- 
on, and has good Juice: In the mean time, when this 
Bird grows old, tlie more ballamick and volatile Principles 
inſenubly get away, and nothing is left behind but thoſe 
that are grols and earthy ; whetefore, her Fleſh is then 
hard, dry, and not caſily digeſted. | | oa 
The Lark in Latin js called Alauda, ab inſgni Alarum | 
agitatione; becauie her Wings are much in Motion. | 
She is alſo called Galerita, or Caſſita, quod apicem Criſta- Frymology, 
tum, qui Galeam ſive Caſſidem refert, in Capite babeat; be- 5 
cauſe ſhe has a Crown or Cop upon her licad, that is like 


* 
2 
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CHAP. XX. 
- Of the Ortolun. 


Vo ſhould chuſe. that which is young, choice. 
tender, fat, and fed with good Food. 
It's Reſtorative, Strengthning, and Nouriſh- God E. 
ing, increaſes Seed, is eaſy of Digeſtion, pro- fets. 
duces good Juice, and is ſuppoſed alſo to pro- 
mote Women's Terms. . - | 
lt produces no ill Effects, unleſs eaten to 7 efeds, 
exceſs. „ | | 
it contains much volatile Salt and Oil. Principles 
It agrees at any time, with any Age and: — 
6 Fe | 7 | Time, Age, 
Conſtitution. hh, and Con. 
| 2 ftinoiok. 
© \LEMAIZTES, 
H Is Bird is about the bigneſs of a Lark, but rathef 
a little leſs, very fat, and of different Colours: 
Her Beak and Legs are inclined to red. She feeds upon 
ſeveral ſorts of Seeds, but Millet is that which fattens her 


moſt, and that ſhe likes be ft. She uſually lives in warm 
Countries, ſuch as Provence, Daupbiry, Languedoc, and 


truly. 
P > 2 T* 
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212 A Treatiſe of Foods. 
| The Fleſh of this Bird is tender, delicious, Juicy and of 
an txquiſite Tafte 3 and therefore ſerved to the Tables of 
the beft Quality. The good Effects it produces ariſes from 
its having but few viſcous and groſs Humours, but a- 
| bounding with oily, and ballamick Juices, and volatile 


The Fat. Its Fat is of a lenifying, diſſolving, and allaying Na- 
| ture. 8 5 | FE. > 
CHAP. XXXI. 
Of the Starling. 
„ + AF OU are to chuſe that which is young, 
* tender, fat, and that has been fed with 


Fo, A On : 
Good ef. Its Fleſh is Nouriſhing, and yields good and 
fett. ſolid Food, and is looked upon to be good for 

the Falling-ſickneſs. a . 

Ill effels. The leſs fat a Starling is, and the older the 

Bird grows, the harder and tougher is his Fleſh, - 

the Taſte is worſe, and it's not ſo eaſily Di- 

a | Ep 5 5 | 
Principles, The Starling contains much volatile Salt and 

1 Oil, in all the parts of it. 5 
- It agrees at all times, with any Age and Con- 

laude. ſtitution, provided it has the Qualities we have 

now mentioned. | 5 GS: 


REMARKS. 


r | | | 

bf 4 | H E Starling is a Bird as big as the Black-bird. It's 

"| Us uſually black, but ſtreaked with white, and ſome- 
times red or yellow. The Poets call it Avis picturata; 
becauſe of its Beauty» The Tail of this Bird is ſhort and 
black, his Feet are almoſt of the Colour of Saffron, and 
his Beak like that of a Mag-pye. Adrovandus deſcribes 
three ſorts of them. FA a ED 
This Bird is almoſt to be found every where. Tn Sum- 
mer time he lives in Foreſts, watry Places, and Meadows; 
but in the Winter he ſhelters himſelf under the. Roots of 
Houſes, and ſuch Holes as he can find: - Theſe Birds do 


i 


ally 


ö Of the Starling, Lapwing and Plover, 213 
alſo many times get into thoſe Bottles which we faſten N 
to the Wall for the benefit of Sparrows. They are great 
Devourers, and feed upon the Berries of Elder, Grapes, O- 
lives, Millet, Parſnips, Oats, and other Seeds: They alſo 
eat Worms, Hemlock, and dead Carcaſſes; and therefore 
ſeveral Authors look upon them to be bad Food. They 
are docible, eaſily tamed and learnt to ſing, They go to- 
gether in Flocke, and ſometimes towards Night in ſuch 
2 vaſt number, and fly with ſo much Force and Violence, 
that they forma kind of a Cloud, and make a ſort of a 
noiſe which might be taken for a Storm. 
The Starling is naturally of a dry temper, and therefore 
if he be not young and fat, you ought not to eat of him 3 
the reaſon is, becauſe the older he grows, its moſt balſa- 
mick and ſpirituous parts evaporate away, the Fleſh grows 
hard, not eaſy to be Digeſted, and even of a ftrong and 
unpleaſant Smell. 1 | 
It's obſerved, that a Starling in Vintage time is fatter, 
more delicieus and better rafted than at any other time of 
the Year ; and the reaſon is, becauſe this Bird loves Grapes 
mightily, eats of them to excels, and even makes conſide- 
rable havock where-ever he comes. if 
Galen, in his fixth Book de fuenda ſanit. places the Star- 
ling in the number of attenuating Foods, and that has 3 
good Juice; which muft be meant only of that which is 
young, that hath been fed with good Food, and that lives 
upon Mountains. En | . | 
The Starling in Latin is called Sturnus, 4 gepoiy, ſternere, Etymology. 
quod terram pedibus radat, & obvia quæ que verrat & ſternat, © 
dum alimentum ſibi que: it; becauſe this Bird, in ſearching 
for Food, ſcrapes the Earth with his Feet, and turns atide 
whatever he finds in his way. 5 | 


CHAP. XXII. 


Of the Lapwing and Plover, 
FF 'Heſe Birds ought to be choſen when young, Choice. 
14 tender, fat, and well fed. | TR | 
They create an Appetite, yield pretty good Good of- © 
Nouriſhment, digeſt eaſily, aud are looked upon Jetta. 5 
to be good to provoke Urine, to ſtrengthen the 
Brain, purify the Blood, aud for the Falling 


ſickneſs. 
„„ They 


&. 


4 


* 


 Weffe#s. They are not very ſolid Food, but ſoon waſte, 
and therefore Perſons accuſtomed to great Exer- 

: Ciſes, or hard Labour, are not to uſe then. 
Principles. They contain much Oil and volatile Salt, in 


R dein ene 7 
ine, age, They agree at all times, with any Age and | 
and Con. Conſtitutioun. 1 
ſtitutiox. * | 


REM 4 NK 


X 7 E have joyned theſe two Birds together, becauſe 
| they live in the ſame places, feed upon the ſame 
Food, and their Fleſh is alike in Taſte, and produces the 
lame Effects: There are allo ſome Authors, who have ſo 
_ confounded thefe two Birds together, that they have given 
them the name of Yaxelius in common. | 
Lapwing They are both very near as big a Pidgeon, They uſu- 
and Plover ally live near Rivers and Lakes; feed upon: Worms and 
l Flies; they fly with great force, and make a great noiſe 
in their flight. They are of an exquiſite and delicious 
Taſte ; but che Plover is yet daintier than the other. | 
The Plover has a kind of a Cop upon his Head, that is 
oblong and black ; his Neck is green, and the reſt of his 
Body party-colgured- In ſhort, you may lee lome that is 
3 green, black, blue, and white. ERR 
Kings. There are two kinds of Plovers, which differ chiefly in 
Colour; tte firſt is Yellow, and the other is Aſh- coloured. 
_* The Lapwing and Plover be ing almoſt always in Motion, 
and conſequently enjoying a free and ealy Tranſpiration, 
they breed but a few groſs Humours, and the Principles of 
their Humours are exalted, and contipually evaporate Þ 
From whence it comes to paſs, that the Fleſh of this Bird 
zs very light, eaſy of Digeſtion, and well Taſted. 
£1ymologgs The Plover in Latin is called Fluvialis, either becauſe 
8 ' the People believed he prognofficated Rain; or besauſe he 
is caſier taken in rainy Weather than at any other time. 
The Lapwing in Latin is called Finnellus, 4 vanno, to 
fan; becaule that when he flies, he makes a noile lik: to 
that cauſed by a fan. 5 
Aldrovendus doth moreover give a Lapwing the Latin 
Name ot Capella; not becauſe this Bird is any ways like a 
Goat in the-thape of his Head, Eyes, or any other part of 
*a 27 Ye but becauſe he makes a noiſe ſomewhat like that 
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tiere are a great many different ſorts of Nude. 


| Moorhens. You ſhould chuſe thoſe that 
are young, well fed, tender and fat. 
They are very Nouriſhing, and a Food that Good ef- 
is ſolid and durable enou gg. fees. 
Their Eleſh is a little hard, not eaſily digeſt- IA e fed. 
ed, and full of groſs Humours, cſpecially when 
theſe Birds begin to be ald. 


A Moorhen contains much Oil and volatile Principks. 
Salt, in all the parts of it. | : 
It agrees at all times, with young People of a Time, Age, 
ſtrong and hail Conſtitution, with ſuch as have 4 Con- 
a good Stomach, and are uſed to exerciſe their Jones. 
Bodies much. „ 


HE Moorhen js a Water-Fowl, whoſe Body is ſlen- 

der, Head ſmall, Feathers of various Colours, Bill 
long, black, and a little crooked, Tail ſhort, and Legs 
ſomewhat long, which helps it to go about in the Water | 
with eaſe, as allo round the Water to ſeek its Food. She | K 
ddces not ſwim ſo eaſily as many other Water-fowls. They 
⁰:live upon ſmall. Fiſh, little Worms, Iaſects, Plants, and | : 
bother things, both in and out of the Water. | | 
Moorhens, eſpecially when they are young and very fat, | 

are ſerved up to the daintieſt Tables, though they are not 

all alike good. There are ſome of them that taſte of the 
Mud and Eiſh, and have a very unpleaſant Tafte, whereas 
others have an exquiſite Taſte ; However, we may well lay 
in General, that as theſe Birds feed upon the grols koods 
they find about your Marſhes, Pools and Rivers, their 
Fleſh is allo fuil of groſs Jyices, and conſequently hard or 
Digeſtion ; yet theſe groſs Juices made it Nouriſhing e- 
= nough, a 1olid Food, and fit for Perſons who have a good 
"X Digeſtion, and fatigue much. | A 
BE Moorhens are ſo numerous, as hefore noted, that it Difference 
2 would be almoſt impoſfible to delcribe every Species in par- 0 
= *icular in this place: However, thoſe which are moſt com- 


216 4 Treatiſe of Foods. 
* mon and heft known have their peculiar Name: For Ex- 
ample, Some are called Chloropodes 3 becauſe they have 
greeniſh Feet. Geſner, Aldrovandus, and other famous Au- 
tors, have deſcribed three different kinds of them. Others 

- are named Erythropodes, becauſe their Feet are of a Roſe- 
colour. Others Pbæopodes, becauſe their Feet are darkiſh, 
and Aſh-coloured. Others were named Ochropodes, be- 
cauſe their Feet are as yellow as Saffron, and they are di- 
finguiſhed into great, middle ſized, and {mall ones. Thoſe 
named Melampodes had their Denomination from the black: 
neſs of them: The Peliopodes, becauſe their Feet are Aſn- 
Coloured or white. Erythræ are thoſe whoſe whole Bodies 
are red; and the ypoleuri, who had the lower parts of 


the Body whitiſh. 


„ „ 
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C HA P. XXXIV- 


Of the Woodcock, and Snipe. 
Choisd. V/ OU ought to chuſe thoſe that are young, 
| tender, fat, and well fed. | WS 
Good ef. They are of a ſtrengtuning and reſtorative 
feds. Nature, nonriſhing enough, and a good Food. 
| 'They increaſe Milk and Seed. | = 
II effeds, They heat much when uſed to exceſs, an 

are not ſo eaſy of Digeſtion when a little 
oldiſn. ö OY 
Principles. They contain much Oil and volatile Salt in 
th parts: of them . #1, 
Time, ge, They agree in Winter with any Age and 
andConfti. Conſtitution, proyided that they be uſed mode- 
TV 


REMARK Ss. 


Woodcock js a Bird well known, and to be found al- 

| moſt in every Country; and is ſerved to the beſt 
Tables, by reaſon of its delicious Taſte, They appear at 
all times, but more eſpecially in Winter; for then they 
leave the Mountains, by reaſon of the Snow. Some Au- 
thors ſay, they. have a very bad fight, though their Eyes 
are large enough, and that that is the reaſon they 3 j 
o ö — FE: eafily 
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eaſily catched: It's ſaid alſo, thit they have ſo nice a 

ſmell, that they are intirely led by that in the ſearch of 
their prey. They do not fly eaſily, nor riſe high above 

the Ground; but inſtead of that, they run very faſt; for 
they many times eſcape the Hunters, by the help of their 
| Heels. They are much like unto a Partridge, but their | 
| Bill is conſiderably longer. They live upon Flies and 

Worms, 'which they pick out of the Earth with their 

Bills. | * | 

The Snipe is another kind of Woodcock, that differs not Syipe. 

from the other, only that it will never grow fo big. It's 

excellent Victuals, and eaſier digeſted than a Woodcock. 

She lives upon Worms. . 

The good taſte of both theſe Birds, proceeds from the 

purified { uices contained in them; as alſo from their vo- 

jatile and exalted Principles: They are alſo the ſame Prin- 

ciples that make the Fleſh of theſe Birds reſtorative, . 
ftrengthning, and fit to produce the other Effects we have | 
ES. 4 5 1 P i \ 
The Woodcock in Latin is called . Ruſticulg, ſeu Becaſſa, | 
feu'Gallinggo, ſeu Perdix ruſtica, according to this Line of Egmology. 
7C0àõĩͤĩ˙ a 


Kuſtira ſum perdix : quid refert, ſe 22 idem? 


Ihe Woodcock is alſo by Ariſtotle called gxoa%rat, bes 
cauſe the Bill of this Bird in length reſembles a long ftrait 
Pole, which is c in Green. | 


CH AP. xxxV. 
Of Eggs. 


5 af E GS difter very much, according to the Difference 
— Birds that lay them, according to their 
Colour, to their Form, bigneſs, Age, and laſtly, 
the different way of dreſling them. Thoſe moſt 

uſed in Food are Hens Eggs. You ought to chuſe che. 
thoſe that are new laid. Some Authors do alſo 
require, that they ſhould be very whate and 

long, according to the following Verſes, that 

are well known: EY „ 
Kegula 


Repula Presbyteri Jubtt hoc pro lege reners, | 
Quod hona ſint ova, candida, l ang a, nova. 
Horace ſeems alſo to he of the ſame Opinion 


by theſe Lines. 


LTLonga quibus facies ovis erit illa memento 
| Ut — melioris, & ut magis alba, rotundis 
*  » Ponere. 5 5 | 
Cs Ef. Eggs are Noutiſhing enough, and good Food, 
** they increaſe Seed, qualify the ſharp Humours 
of the Breaſt; are good for pthiſical People, 
eaſily digeſt, eaſe the Piles, and are looked up- 
on to be good to make the Voice loud and 


G — — 1 


3 e d | « 
8 - 111 Effet. a When Eggs are too old, they heat too much, 
produce bad Juice, and are more eſpecially noxi- Wc 
ous to thoſe who are of a hot and bilious Con- 1! 
ſtitution. The way of dreſſing Eggs makes them © 
allo ore or leſs wholeſome, as you'll hear by 8 
„„ SF. . „ ff . 
5 th ug, * They contain much Oil and volatile Salt. 4 
v4 (n They agree at all times, with any Age and Mm 
 wrion, Conſtitution, provided they are endued with 1 
the good Qualities before- mentioned. = 


„ .BMAIKS 
GC I HERE is no Food more in uſe than Eggs: They 


= are good in Sickneſs and in Health, and make a 
| part of the Compoſition of ſeveral Medicinal Remedies. Meth 
They are dreſſed divers ways; and there are many Mefleg be 
made of them that are not alike wholeſome. We may ax ro 
in general, that if you would have Eggs produce good FEE 
Effects, they muſt be moderately boiled; for when they w. 
are done too little, they continue ſlimy, and conſequently In 
hard of Digeſtion: Whereas on the centrary, when they me 
| are done too much, they are hard, and heavy in the Sto; re 
1 mach; becauſe the heat hath diſſipated their more volatile Wo 
72 and exalted Principles, and leaves none but the grofſer a 
3 parts behind; which being cloſe united together, make pr 
1 | the Eggs to be compact and hard; and therefore Eggs 4 
a W — 
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ought neither to be too flimy, nor too hard, but of a ſoft 
and moift Subſtance, accarding to this Line: 8 


Si ſumas o vum, molle ſit atque novum. 4 


The Egg conſiſts of two parts; to wit, the White, and 
the Tolk; and theſe being taken ſeparately, have diffe- 
rent Vertues. In ſhort, the White is full of oily and bal- 
| ſamick Principles, that make it moiſt, cooling, nouriſhing, 
and fit to qualify the violent motion of the Liquors. As 
for the Volk, it abounds yet more than the other in vola- 
| tile and exalted Principles; by the help of which, it 
ſtrengthens the ſolid Parts, increaſes the Spirits, and keeps 
the Humours in a juſt Fluidity ; In the mean time, theſe 
| two parts of the Egg, though differing in Vertue, yet fail 
not to concur together, in producing the good Effects we 
have attributed to the Egg, C65. 
| The freſheſt Eggs are the beft, and moſt healthful -; be- 
= cauſe_they do more abound in volatile and exaled Princi- 
== ples ; Betides, their oily and ſaline Parts being in a more 
berfect Union one with another, they do alſo yield a more 
=X caly Food; whereas on the contrary, thole Eggs which 
have been kept long, have undergone a Fermentation, 
XX which not only diſſipates the more volatile Parts, but allo 
Fx deſtroys the Union between their oily and ſaline Princi- 
XX ples ; wherefoie Eggs in this caſe heat much, have often 
an unpleant Taſte and Smell, and produce bad Juicę. 
” Aquapengens relates ſeveral ways how to know whether How to 
Eggs be new laid or not. He would have them held to a know neu- 
„Candle, and then ſe whether the Humors contained Iaid Eggs, 
therein are clear, thin, and tranſparent; for if they be &c. 


made them dark. 75 4 . | 
bey alſo judge by the weight of the Eggs, whethe® ; 
they be old or not. When they are heavy, they tell us xy 
0 they are old; becauſe the more volatile parts of the Eggs 

pdeing then gone, there are other groſſer ones come in their 

toom, which adds to the weight of them. a 

= Lattly, They hold an Egg to the Fire, and if a little 

vatry Moifture Ricks to it, it's new, but if not, its old; | 8 
nd the reaſon is, becauſe a new-laid Egg having yat not fer- 5 
I mented as the other had done, is meitter and its Moiſt- | 
res being allo thinner, they work the ealiex through the | f 
pores of the Egg-ſhell : There are moreover many other 
gays, whereby fo diſcoyer whether the Eg, be new laid | | 
not; bur I ſhall dwell no longer upon this Matter 


Galen, 


| i 4 29 i F | 4 Treatiſe of "ect 


Galen Galen, in his third Book of the Nature of Foods, aſſures us, 
2 *# Opinion of that the beſt and wholeſomeſt Eggs are thoſe of the Hen 


0 | Eggs. and Pheaſant; but he diſallows of the uſe of thoſe of the 
3 8 | 1 and Oſtridge ; but other Authors much extol 
BM | them. Bf 
4 Drinkof #ypocrates, in his third Book of Diſeaſes, ſays, that the 
2.8 the Whites Whites of Eggs well beaten in Spring-water, make a drink 
e Eggs. that is very moiſtning, cooling, good for thoſe that are 
2 | ſick of Fevers, and for opening the Body. 


| Peacock Some pretend to tell us, that Peacocks Eggs are good 
E © Raven's againſt the Running-Gout; and that thoſe of the Raven 
x * Egge. are an excellent Remedy for the Bloody- flux. | 
_ Ariſtotle, in lib. 6. Hiſt. an. cap. 2. fays, that long Eggs 
| produce the Female, and round the Male kind. Scaliger, 
in Comm, ſeems to be of the ſame opinion. Pliny is of the 
oppoſite ſide ; for he pretends, that the long Eggs are for 
the Males, and the round for the Females. Columella and 
Avicen agree with him: In the mean time, theſe Opinions 
have no Foundation: And tis very likely, that round Eggs, 
3 | as well as thoſe that are long, may indifferently — — 
_ Male and Female. In ſhort, theſe Authors do neither give 
_ us any good Reaſon, nor Experiments to prove why round 
== | or long Eggs ſhould be deſigned for one Species more than 
| another. | N | | =F 
It's faid, that there are certain ſmall Birds in Cochin- 
7 | Ching, who make tranſparent Neſts of à viſcous and clam- 
3 my Frotb, which Neſts they make faff to a Rock, and are 
— * near as big as a Gooſe's Egg. The Natives of this Coun · 
. 8 try make uſe of them in their Sauces ; and *tis affirmed, 
* they have an excellent Taſte, that they are very ſtrength- 
„ ning, and that they increaſe the Seed. 4 | 
| Etymology. Eggs in Latin are called Oa, ſrom the Greek, d, which 
1 ſignifies the ſame thing; or elle, ab eo quod ſint uvida, ſeu 
imus bumoris plena; becaule they are inwardly full of Hu- 
mours. „ | | 5 
* . 0 


"CHAP AXXYL--- 
Of Honey. 


Difference Oney differs much, according as 'tis new 
or old, according to the Seaſon of the Wl 

Year wherein it has been gathered, to the Coun - 
F | try where the Bees have prepared it, to its Con- 
4 ſiſtence, Colour, Taſte, and other * a 
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ou are to chuſe that which is thick, bright, Cbvice. ' 
new, tranſparent, of a ſmell that is ſweet, agree- 


able, and a little Aromatick, and of a pleaſant 
and pungent Taſte. ' 


Honey ſtrengthens the. Stomach, is pectoral, Good ef. 
provokes Spitting, rarifies groſs Phlegm, helps fes. 
Reſpiration, looſens the Body, reſiſts the Ma- 
| lignity of Poiſon, produces good Blood, and 


works by Urine. | 
Honey is no proper Food, for Perſons of a IU effeds. 
| hot and bilious Conſtitution ; becauſe it's ſoon 
inflamed in them, and readily turns into Cho- 
ler. Moreover, Honey in general is bad Food, 
| when it has not the good Qualities we have de- 
| ſcrited ; and many times it proves very perni- 
| CIOUS, as we ſhall ſhew by and by. 
Honey contains much Phlegm and eſſential Principles. 
Salt, an indifferent quantity of Oil, and a little 
Earth. . 1 e 
It agrees in Winter with thoſe that, are of a Time, Ae, 
cold and phlegmatick Conſtitution, and ſubject 2 Con- 
to Catarrhs. | $4 ſtinnion. . 


REMARKS. 


= ONEY is nothing elſe but a Compoſition of an in- 
= finite number of Flowers, which the Bees ſuck and 
= receive into their Stomachs, carry into the Hive, and at- 
terwards diſgorge into ſmall ſquare Holes made of War, 

and prepared by them before, wherein they keep the Ho- .Y 
= ney for their own Nouriſhment. { 3 
Honey is made ule of for Food and Phylick, and allo _ 
for ſeveral forts of Drinks, as you'll hear in due place. 
= Honey was formerly much more uſed for Food than it is 
nov. In ſhort, as the Ancients had no Sugar, they made | b 
2X uſe of Honey almoft in every thing we now-a-days put Su- | be 
gar into; nay, they valued it to that degree, that Plin 
= calls it Divinum Near, Divine Nectar; and Virgil, Celeſte 
Doxnum, the Gift of Heaven; either becauſe the Ancients 
thought that the Matter whereof Honey was immediately 
x made, was nothing but a Dew that deſcended from Hea - 
ven upon Plants, 2 of the great Vertues aſcri- 
dead to it. We havedivers Hiſtorians, who yet more par - 

We £iculacly (et forth the value which the Ancjeats put upon _ = 

| ones : 
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MATH - 
Honey. 


Naar bone 
Tioney, 


Tellow- 


Honey. 


Honey, in the way of Food. Pythagoras, according to the 
Report of 1 zertius, lived very abſtemiouſly, and contented 
himſelf with Honey for his common Food: He lived to 
fourſcore and ten Years old, and adviſed all thoſe who 
would live long and free from Sicknels, to feed on the ſame 
things he did; and ſo Athens obſerves, that the Followers 
of Pythagoras eat nothing hut Honey and Bread. 5 
Pliny tells us a Story much like this, of one Vedius Pollio, 
who found the — of living to an hundred Years old, 
without being ſubjetted, thro the long Courſe of his old 
Age, to any great Infirmities : This old Man being asked 
by Auguſtus how he came to be ſo ftrong in Body, and 
fourd in Mind, till fuch an Age, anſwered, it was by intus 
Melle, extus Oleo; that is, by raking Honey inwardly, and 
uſiag Oil ontwardly : It's alſo faid, he had therein follows 
ed the precept of Democrits, who recommended the ſame 
thing to all thoſe that had a mind to live bappily. Laſtly, 
we Have met ſeveral other Examples of ſtrong, robuft, and 
vigorous Men, who have almoſt lived upon nothing but 
Honey, which ſufficiently demonſtrates the Excellency 


* ft. ts | 


There are two ſorts of Honey, the white and the yellow, 
the firſt of which is moſt uſed in Food, and tis prepared 


in this manner; they take the Honey-combs newly made, 


and break them, and put them upon Lattices, or rather in 
Cloths tied at the four corners, through which th? Honey 
Arops into the Veſlels put underneath, and this they call 
Virgin- honey. EE 

You may alſo draw white Honey from the Combs that 
remain in the Cloths, by preſſing thenf ; but as there is 
'ome Wax that will ever mix with this Honey, it's not ſo 
good and pleaſant as the other. . | 

The whlute Honey moſt valued in France, is that made 
in Languedoc, and called Nurbone-Houey, which is more de- 
licious than any other ; becaule the Bees af this Country 
do more particularly ſuck the Flowers of Roſemary, which 
grow plentifully there, and by realon of the heat of the 
dun, have much Vertue in them. OE, Te 

The yellow Honey is made of old or new Combs, which 
are broken and heated with a little Water; after which, 
they are put into Linnen Bags and preſſed; hut the Honey # 
that rung from them hath always an Intermixture of Wax, 


| þ ſharper than the white Honey, becauſe of the fire thro' 


which it hath paſſed ; and allo bgrauſe tis not ſo new as 
the other: It's allo more deterſive and Jaxative ; and 


therefore tis the more uſed in Baths and exterral Re- 


—_—_—_ Te Te, | 
Haney hath many times a quite erent Vertue, accor- 


ding to the.diverlity of places where Flowers of a different 
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Nature do grow. For Example, that Honey whch is pre- Difference 
pared in Councries that are full of Aromatick Plants, is of of Honey, 
a pleaſan: Taſte and Smell, and that we have already according 
ſhewn in ſpeaking of Narbone- Honey: That on the contra- 10 rhe place 
ry, where there are a great many bitter and venemous 
Plants, tis of an unpleaſant Taſte, and many times dan- EM 
erous. The Honey is bitter in Sardinia*; becauſe there _ 
is a great deal of Wormwood grows: there. Dloſcorides 
ſpeaks of à ſort of Honey that made People Mad that eat 
it; and for that reaſon, the Greeks call it weiydutyov 3 
and the reaſon given for this ſurprizing effect is, that 
there grew in thoſe places where this Honey was made, 2 
great many Role-Lawrels, and other Plants of the like q | 
Nature, that are poiſonous. . Xenophon ally mentions the 2 
Honey of a certain Country that made Men Mad: He 
ſays, that thoſe that eat it could not ſtand ſtill. Strabo 
ſpeaks of Honey that made Men ſtupid and melancholy 3 
and Diodorus ſpeaks of a certain Honey in Colchos, which 
brought ſuch .a dreadful weakneſs upon thoſe that eat it, 
that they appeared for a whole Day together like Dead 
Met: Sf | | N 
Honey made in the Spring is more valued than that in Difference 
Autumn; becauſe the Becs in the Spring ſock the tender of Honey, 
and new Flowers, which at that time ſupplies them with according 
' FR. good Juice; neither is Summer-honey ſo good as that of fo the Je- 
the Spring, becadſe as tis more liable to ferment, by rea- ſon of the 
© ſon of the heat of the Seaſon, it acquires a ſort of pun- Tear. 
*  gency or ſharpnels that is not very agrecable. Moreover, N 
ds the more exalted parts of the Flowers are diſperſed, | 
and do abundantly evaporate in Summer time, the Honey 
then made muſt have lefs of them. As for that made in 
winter, tis thick, taſtes of the Wax, and not at all ſo | 
== agrecable as the other; for there being no more blowers . 
; Bs and Fruits remaining upon the Earth; the Bees gather the 
3 groſs Juice they can meet with elſewhere, wbich cannot 
WE give a good Taſte to their Honey. 
ln cate Honey bas all the good Qualities we have 
before obſerved, it produces ſeveral wholeſome Effects: It 
3 beats and ftrengthens the Stomach, by the volatile and 
I PU Cres contained therein: It opens the Body, 
1 by its ily and phlegmatick Parts, which thin the Excre- | 
ments contained in the Entrails, and by the help of its 
elential Saks, which do a little prick the inteffinal Glands: 
lt promotes Spitting, by dividing the groſs Phlegm with 3 
is Salts : It's alſ of a lenitive Nature, and diſſipates the . | 
barg Salts of the Breati, by its oily and phlegmatici: 
arts. It withſtands the Malignity of Poiſon, by keeping 


© 9 rde Liquors in a juſt Fluidity Wich its volatile inciples. 
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x 
fy : 
SY 3 y . ; 
'S . J&3 "6 + . , 
4 * * | : 4 


= 
— 2 my 
— n * * 1 * 
a * 


224 4A Treatiſe of Foods. 

Ry its Principles are in à juſt proportion, and ſtrictly united 
to one another: In the mean time it has been already ob- 
ſerved, that Honey is not good for bilious Perſons, and 
that it eaſily turns into Choler. In ſhort, it does very 
near undergo the ſamę Alterations in an hot and bilious 

Perſon, as when you let ie be too long over the Fire; for 
— then it grows bitter, probably becauſe its oily and ſaline 
Parts have been a little disjoyned, and that its Salts have 

|  bzen made ſharper by the Fire. | Ny 
| Etymolozy. Honey in Latin is Mel, from the Greek word, ya, 
| _ tha: ſignifies the ſame thing; and nit comes from tr, 
cure «ft, quod cum cure colligatur, becaule tis gathered with 

Carc. | | | 


1 n ä : X 
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CHAP. XVI. 
0 f . 


Choice. OU ought to chuſe that which is large, 
25 fat, well fed, whoſe Fleſh is white, firm, 
and ſhort, that has been catched in Rivers, 
which is better than thoſe you have in Ponds 

and muddy Places. L 1 5 = 
Soo ef- lt nouriſhes indifferent well, and proves good 

Jets. Food enough. 3 f 

H eſſess. Some Authors pretend 'tis hard of Digeſtion, 
heavy in the Stomach, and always gives a bad 
Juice, and that probably, becauſe this Fiſh lives in 
Ponds, and there feeds upon Mud: Howe- We 
ver, we do not find ſuch bad Effects by it; yet 
Fovius ranks the Pike in the number of thoſe 
Foods that have an ordinary Taſte; and Anſo- 
nius does not eſteem it ſo much, and that be- 
cauſe this Fiſh does not taſte ſo well in raly as 
in Fance; for every Body knows, that the taſte i 

of a Pike differs much according to the Country 
tis bred in. Care ought to be had that you 
do not eat the Rows of Pike, becauſe they'll 


make you reach to Vomit, and ſometimes purge 


violently enough.: It muſt in like manner be 1 
. 5 allowed, 


— 
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allowed, that all ſorts of Pike are not alike 
wholeſome; and that that which in Ponds and 
Marſhy Places lives upon ſlimy and muddy Food, 
is not ſo eaſy of Digeſtion, and does not pro- 
duce ſuch fine Juices. as the River Pike. 


It contains much Oil and,. volatile Salt. Principles. 

It agrees at all times, but more eſpecially in "_ Ages 
| end Ge ole 8 and Con- 
Winter, with any Age and e | — 
REMARKS. bo 


Ax Pike is a freſh water Fiſh well known * It's to 
be had almoft in all Countries, and lives in. Ri- 
Ponds.” Ic's never to be found in the 


** ſometimes railes himſelf above the Water, and teaps into 


ö * 7 
wt * 
3 


$7, 1 0 


= arge Pike upon the Shoar, which was taken as he was 
indeavouring fo get into the Water. They have alſo 
= !lometimes found whole Fiſhes in the Billy of a Pike, which 
== he had newly ſwallowed, and had not time to digeft : 
There are moreover ſome Authors who ſay, they have found 
Cats. Mice, Frogs, and other Animals, in their Bodies, 
= Which 'cis likely might be thrown. dead into the Water. 
. Laſtly, there is a Polander who aſſures us, he found two 
& whole Gollins in this Fiſh. F | | 
== The Pike lives very long, a Proof of which we have by 
that which the Emperor Frederick II. threw into a Pond, 
== with a Braſs Ring about his Neck, whereon was this In- 
= {crip.ion : 8055 . oy 
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am the Fiſh which was fir throwy inte this Pond „ by 
the Hands of the Emperor Frederick II. on ibe Fifth of 


October. They affirm. this Pike lived in this Pond 262 


Years ; and that at the Expiration of that time he was 
found with the ſame Ring. FT 
The Pike, and eſpecially the River one, is of ſo delicious 
a Tafte, as to be ſerved to the beft Tables for a Nicety; 
though ſome ancient Authors, whom we have already na- 


med, lay, a Pike may paſs for good Food, and is ealy of 


Digeſtion, the reaſon is, becauſe its Fleſh is ſhort, @ lit- 
_tle compact and cloſe in its parts, and having ſome viſ- 


Fat. 


Gal. 


Vertue. 


Fears. 


Etymology. 


Chotee, 


4 


cous and groſs Humours. 

They find ſmall Stones in a Pike's Head, that are look. 
ed upon to be good for helping Women's Labour, for 
purifying the Blood, furthering, Women's Terms, and 
provoking Urine, for expelling the Stone out of the Kid- 
neys and Bladder, and for the Falling-fickneſs: You may 
preſcribe from twenty five Grains to a Dram of. them. 

The Fat. of the Pike is of a diſſolving andÞftning Na- 


ture, and good for Catarrhs and Rheumatiſms. 


Ihe Gall is looked upon to be good for the curing of 
Agues, if taken upon the approach of the Fit: The Doſe 
is ſeven or eight drops, in a Liquor prepared on purpoſe 


for that end; They do allo ſay, the Heart produces the 


ſame Effect. 5 
The Pike in Latin is Lucius, 4 Auvxeg, Lupus, a Wolf; 


for as he deſtroys the Fiſh in Lakes and Ponds, they have 


given it the name of Water-Wolf z for the ſame reaſon, 
this Fiſh has been called Hrannus aquarum. | 
Others derire the Word Ixrius from lucendo; either 
becauſe the-Eyes of this Fiſh are near of a Gold Colour, 
lively, and ſparkling 3 or elſe becauſe when tis dry, it 
ſhines in the Night like Phoſphorus. | 
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OH 
Ol the Carp. 

ou ought to chuſe that Carp which is 

large, fat, well fed, not too young, and 


that has been catched in a River, which is bet= 
ter than that which lives in Ponds. ES 


the Carp. 1 


Carp is eaſily digeſted, affords pretty good _ Ef- 

Nouriſhment, and is good Food. fects. 
Some Authors pretend, that this Fiſh hath II Effects. 

many heavy, viſcons, and groſs Juices in it; 

however, tis very commonly eat, and no bad 

Effects are produced by it. 


It contains much Oil, Phlegm, and volatile Principles. 
Salt. A* ; WE | 
It agrees at all times, with any Age and Con- . 4s 
ſtitution. As ; 3 4 lng . 


XE MAR K 5. 


HE Carp is a freſh Water Fiſh ſo welt known, as not 
| to need a Deſcription : You meec wirk it in Rivers, 
== Ponds and Marſhes. It does not live in the Sea, as Pliny 
= fays, J. 9. cap. 16. When it is in a place where it can 
get Food enough, they grow to a great bigneſs. Some 
Authors ſay, they had ſeen Car ps in ſome Lakes, that were 
ten Foot long. Tbey multiply apace, and are found al- 
moſt every where in great numbers. They feed upon 
whzueerbs, Mud and Slime, which perhaps has made ſome ſay 
= they are not good Food. They five a long time, which is 
proved by thole great and large Carps that are often found 
in Town-ditches, and kept there for a Rarity. Geſner aſ- 
 F lures us, that he knew a Man of good Reputation, who at- 
firmed to him; he had ſeen one of an hundred Years old. 
Foͤondelet ſays; that Carps ſometimes are produced of 
== themſelves without the help of Generation, and that, it 
ſeems, from the Corruption of ſome Matter; and for the 


= Proving of his Opinion, he aſſures us, that he had ſeen 
== Carps in the hollows of Mountains, that received no other 

$5 than Rain-Water ; however, with this Author's leave, it's 
impoſſible that this Fiſh, or any other, can be produced 
watin the way he talks of, without a Male and Female Carp: 
As for the matter of Fact he cites, I fhall not regard it, 
but have a great deal of xeafon to ful pect what he ſays in 
wdhis particular, 1 | 

== The 2 being naturally ſoft enough, and full of phleg- 
watick Moiſtures, you muſt not pitch upon that which is 


I 8 — 9 
at ad SA 
6 


== young, for as it grows older, ſo proportionably does its 
HE Orerabounding Moiſtures diſappear, by the Fermentation 
of its Humours, and then it becomes firmer, better taſted, 5 
wn and more wholefome ; and thoſe Carps which are ', I 
HT Dough, and of a yellowiſh Colour, are much efteemed by 
. We allo prefer the Male before the Female, becauſe 
OS” >: | Q 2 | 3 5 


tis 


1 228 
| ' .» 
Ji Stone in 
is Head. 
1 1 
| 3 Gall. 
4 Vertue. 
1 
ty 
11 Zream. 
| 
4 
1 L 
[ 
* wy 
13Y 
1 
1 Date. 
I Kinds. 
— 1 7% 
| | 
y 


LEI 
= 


' the Cary's looked upon to be go 
Ted. Stone in the Kidneys and Bladder, to ftop Locſeneſs, nnd = 


1 Tan fe. 


tis firmer, and better taſted. Laftly, the time of the 
Year wherein they pretend the Carp is beſt, is Mareb, 
May and une. 5 | 
They find in the Head of a Carp a ſtony Bone, that is 
to Provoke Urine, to diminiſh the 
to waſte ſharp and acid Humours. . 
The Gall of a Carp clears the Eye-ſight. 


Th Head of a Carp is the beſt part of it all, .eſpeci- 
ally upon account of the Tongue, which has a moft delici- 


ons Taſte, 


Feymology. The Carp in Latin is called Cyprinus, 4 Cypride, hoc eft 


4 Venere ; becauſe this Fiſh, according to the Teftimony of 
Ariſtotle, ingenders fix times a Year. Athenæus calls it 
Az@iduro;, ame Thy xs De, a ſquammis ; becauſe tis 


covercd with a grear many og and hard Scales, by the . 


help of which he is ſecured from outward Injuries. 

The Bream is a Fiſh much like unto a Carp in divers 
Reſpects; he lives in the ſame places, upon the ſame Food, 
and alſo very long, and his Fleſh produces very near ths 
ſame Effects: The Bream does likewiſe reſemble the Carp 
in outward ſhape, and therefore 'tis in Latin called Cypri- 
nus latus. It's ſoft, tender, and more eſteemed for the 


goodneſs of its Tafte, than the Carp. Moft Authors that 


have treated of it ſay, that this Fiſh contains groſs and 
excrementitious Juices, and that its Taſte is more pleaſant 
than wholeſome : However, we haye not found it hath 
produced many ill Effects. | | 

There is another ſort pretty like a Carp, which we call 
a Date. It differs from the other, in that it is whiter 
and flatter. ; It's alſo better tafted, and produces the ſame 
Effect, and ſo we need not write a Particular about it: 


It's not altogether ſo common as Ctrp. 
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HA p. XXXIX. 
Of the Pearch. _ 


Mere are two ſorts of this Fiſh, v:z. the 
River and Sea Pearch ; rhe latter in La- 

tin is called Perca marina, and is of a red, brown, 
or blackiſh Colour : It's ſmaller than the River 
Pearch : They 
preys upon {ſmaller Fiſh : 


It's hard, like Leather, 
_ viſcous, 


o 


find it near Rocks, where it 
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PP 
viſcous, not exſy of Digeſtion, and ill taſted, 
according to Rondelet. They do not uſe it for 

Food, and ſo we ſhall ſay no more of it here. 

The River Pearch is ſubdivided into two ſorts, 

viz, the great and ſmall one, which are both 
of them excellent Victuals. You are to chuſe Choice. 
thoſe that are fat, well fed, middle aged, tender, 

yet firm and well taſted ; and they ſhould be 


ſuch as are catched in fine cleagRivers. . 
The Pearch is Nouriſhing, produces good Fs * 


= Juice, and eaſily digeſts. 


It's pretended, that when this Fiſh is too fat I effect. 


and old, that it has an ill Taſts, and is hard 


of Digeſtion ; they alſo ſay the 


ame thing of 


that that breeds in Marſhes and muddy Places. 


It contains much Oil and volatile Salt. _ Trinciples 
It agrees at all times, with any Age and Con- Time, Age; 


ſtitution, but not ſo much in March and Aprit, aud Con-, 
at what time we are aſſured it ſpawns, and ſo flnytion. 
& conſequently cannot be ſo delicious. 3 


ux Pearch is a Fiſh that ſwims with much Eaſe and 


REMARKS, 


Swittngſs, as well as the Pike, Its out · ſide is arm- 


5 by ed with certain ſharp pointed Bones or Fins, with which, 
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"i il you are pricked, the cure will be both difficult and dan- 


gerous : It's with theſe that he defends himſelf againſt 
larger and ſtronger Fiſhes than himſelf. When he ſees 
a Pike come near him, he ſets them at an end, and ſo hin. 


ders his approach. It's a cruel and voracious Fiſh, and not 
X A only feeds on other Fiſhes, but even thoſe of his own kind: 
3 and ſmall Pearch, you need only read Fobnſon's Natura! 
Ez Hiſtory of Fiſhes, in bis feſt dA 27 heck | | 
== . Aujonius reckons the Pearch of the number of thoſe 
Fiſhes that have a delicigus Taſte ; It may be ſaid in ge- 
haeral, that the Pearch has but few groſs Humours, that 
ir produces many good Effects, and but a few bad ones; 
aud che reaſon is, becauſe this Fiſh lives generally, and out 
of choice, in pure, clear, and rapid Waters, rather than 
In thole that are muddy, and run flowly : Moreover, it 
eds upon good Food, and is very active; which alſorcon: 
fel ributes to make it more delicious and wholeloger It is. 


If you would have a more ample Deſcription of the great 
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very Nouriſhing and good Food, becauſe it contains many 


balfamick parts, and moſt pnre Juice : It's alſo caſy of - 
ing 


Digeftion,, when middle aged, for then 'tis of a midling 
Conſiſtence; when on the contrary, *tis too young or too 

old, it's foft and viſcous, or elſe hard like Leather. 
Stones in They find in the Pearch his Head ſeveral ſmall Stones, 
be Pearch Which are of an opening Nature, and proper to dry up 
bis Head, ſharp Humotifs, They are uſed for the Stone and Gra- 
12 vel, and are allo outwardly applied for Ulcers in the 

| Gums. | | | 

= The Pearch in Patin is called Perca, 4 weekes, Hack; 
| Etymolozy © becauſe it's faire, eit ſeveral black Lines f or elſe, 4 
parcendo, quia minimè parcit, becaute he is very cruel and 
voracious, In ſhort, when he is angry, he very much 
© wounds other Fiſhes, with theſFins he has on his Back: It's 


| alſo ſaid, that when he is put into a Fiſh-pond, he pur- 
N ſues the other Fiſhes with them to that degree, that he 


almoſt deftroys them all, 


Fx: 


CHAP. XL. 
Of an Eel. Pont. 5 


OU are to chuſe that which is large, fat, 
| old enough, tender, and delicious, and 
that hath been catched in clear and running 
| Water. e e 
Sood ef- It ſupplies us with good Juice, affords indiffe- 
fes. rent Nouriſhmeat, and is eaſy of Digeftion. 
N effets, This Fiſh produces no ill Effects, as long as 


Cboice. 


BEE it is moderately uſed. As for its Row, you muſt 


— 


not eat it; and therefore your Cooks ſhould % 
take great care to put it away when they Gut | 


& 
1 


the Fiſh, and not dreſs it with the reſt ; for 


otherwiſe it will cauſe great Pains in the Sto- 
mach, and work violently upwards and down- 


wards. Geſner gives us ſome remarkable Examples WW 


hereof, Lib. 4. de Aquatilibns, | 


Principles. © The Eel-powt contains much Oil, volatile 


Salt and Pblegm. 


_ 


Ti ime, Aze, 


"Ap +. 


«nd Con- It agrees in Summer time with any Age and WW 


fimion. Conſtitution, © 
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don, chat forms kindof a Beard. 


Of the Eel- Port and Fel. 
N E MARKS. . 


-TYTHis is a Fiſh that uſually: lives in Rivers, and ſoms- 
; times in Lakes. It's well known to Fiſher-men. 

It's of a different bigneſs, and commonly weighs from Two 

or Three pounds, to Seven or Eight, according to Sal- 
viauus: It feeds moſtly upon weeds, infects and Fiſhes, and 
even eats thoſe of its own kind; it cannot bear the cold, 

and therefore is not ſo fat, nor pleaſing to the Tafte in 
Winter, as tis in Summer, ; | - 
The fleſh of this fiſh is White, and well Tafted. You 

are to chuſe that which is old enough, becauſe that being 

ſoft and tull of Flegmatick Humours, the older it grows, 
and the more theſe moiftures are waſted, this makes it 
afterwards the firmer, and of a more exquiſite Taſte : It's 
eaſie of Digeſtion, becauſe tis not very compact and cloſe 
ſet togethey: It. yields good Nouriſhment, becauſe its 
= Juices are much qualified, by reaſon of the Union and 


= Agrecable proportion, there is between their Oily and Sa- 
une Principles. N Y | | 


This fiſh in Latin is called Barbus, à cutaceis illis cirris, 
qui barbæ in modum ex utroque hujus piſcis Iabro dependent, 


1 


becauſe he has ſome parcels of hair, on both ſides bis 
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CHAP. XL. 
Of the Bel. 
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have been taken in a fine clear River. 
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. of them, and then they are more wholfome, than 
at any other time. * 
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cone, and have à bad Stomach: It's alſo pre- 
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E1ymology. 


They are very nouriſhigg, and well taſted 3 good ef 
they are ſometimes ſalted for the better keeping fes. 
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tended that they hinder Womens Terms. Hipo- 
crates, L. de intern. aff. would have them uſed 

by thoſe that are lean and waſted, and ſubject 
to the Spleen : Laſtly, There are ſome who will 

not eat the head of an Eel, becauſe they fancy tis 
- prejudicial to their health, © | 
Principles. The Eel contains much Oil, volatile Salt 5 
and viſcous and groſs Flegm. mm. 
Time, 4ge, It agrees at all times with young People of a 
fin Con. bilious and hot Conſtitution, who abound with 
m0 thin and ſharp Humours, provided ſtill they have 
2 good Stomach, and that they uſe it modg- 


rately. | 


REMARKS. 


HE Eel is a freſh Water Fiſh well known : Sometimes 
it's found in the Sea, not that tis produced there, 
but becauſe it goes often etiough out of Rivers into the Sea, 
and fo back again into Rirers; it delights in pure and run» 
. ning Waters; and they aſſure us ſhe grows lean, poor, and 
dies at laſt, when confined to muddy Water. She requires 
alſo a great deal of Water, for otherwiſe ſhe dies, as alſo 
it happens to many other Fiſhes ; It's ſaid ſhe cannot 
bear any conſiderable difference of living; for in Caſe ſhe 
ſhould in Summer time, be conveyed into a much colder 
Water than that wherein ſhe was before, ſhe is ſoon de- 
ſtroyed- In the mean time they ſay ſhe can live out of the 
Water Five or Six days, provided the North-wind blows at 
that time; ſhe feeds upon Roots, Herbs, and any thing 
ſhe can find in the bottom of the Rivers. Atbeneus lays, 
He had ſeen Eels in a certain Country, which were ſo 
far tamed, that if they offered them any thing to eat, they 
would come and take it out of the perſons Hands: This 
Fiſh lives common}v Seven or Eight years. Ari oile al 
ſures us, that in diffecting Eels, he found no difference of 
Sex in them; that they had neither Sced, Eggs, Matrix, 
nor Seminal Pipes, and tha: they did not etigender, inſo- 
much that it's pretended ,*hat they were generated put of the 
Corruption that is in Mud: Pliny trames another Syftem 
for the explication of it. He fays, that when the Eels rub 
themſelves ggainft Rocks, the Off-ſtouring of their bodies, 
comes afterwards to take life, and ſo gives Being to an 
infinity of ſmall Eels; but neither gf the Explications ſeem - 
to be eaſily apprehended ; I am confident, if thoſe two 
famons Authors were now allye, and acquainted with the 
R R 


- 90 the Tench. 233 
new Anatomy; they would be more cautious of advance- 
| ing 1 mg chat have fo little ſemblance of Truth in 
them. | 3 
* he Eel is good Victuals, and much uſed; ſhe is ten- 
der, ſoft and nouriſhing, becauſe ſhe contains many Oily 
and Balſamick parts. She has allo a great many that are 
| dull, viſcous and groſs, which makes the Eel tobe hard 
of Digeſtion, and apt to prodyce the many ill Effects we 
have before mentioned: In the mean time, the Eel that 
as been ſalted to keep, doth not produce fo many Good 
uffects ; becauſe one part of its viſcous and groſs Flegm 
is ſpent, and the other attenuated and ſcattered by the 
alt. | * | | 
7 * hey eat Eels either Roafted or Boiled; thoſe that are 
9 Roaſted, ſeem to me to be more wholſome than the 
© other, and the Reaſon is becauſe they are thereby the more 
= diveſted of their viſcous Flegm, than by the other way z 
they ſhould alſo be well ſeaſoned, and you ſhould drink 
== good Wine upon them, in order to help the digefting of 
„ this Flegm in the Stomack. | = The 
= The Fat of an Fel, is looked upon to be good to take 79% Fas of 
away the ſigns of the Small Pox in the Face, to cure the Eete 
Piles, and to make the Hair grow; It's alſo put into the 
bars, to help your hearing. | 5 ; 
They make a kind of Mucilage of Ele. skin, by fteeping * 
aqand boiling it in Water, which is applyed to ſwellings, in 
8 opera the ſoftning and diſſolving of them; it's good for. 
ene. Wt Eo | | 
© The Eel in Latin, is called Anguilla, ab Angue, a Snake, Etymolos x. 
1 e tis of the ſame ſhape, and may be called a Water⸗ ole 
Snake. 5 n | 
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== FL Here are two forts of Tench, viz. the Sea Nui. 


4 


5 Tench, called in Latin, Merula ſeu Tinca 


marina, which is not uſed for Food; and the 
other a freſh Water Fiſh well known: It's of a 
=X different bigneſs, and ſome of them are as large 
as Carp, which have too ſmall Pearls or Stones 
ig their heads, that are uſed by Phyſitians to 
© qualite Acids, to ſtop Looſneſs, to * 

3 PE: 9 9 | to- 


Good ef. The Tench affords pretty good nouriſhment, 


4 Treatiſe of Foods, — - 


Stomach, to provoke Urine, and to drive the 
Stone out of the Kidneys, and Bladder. You 
ought to chuſe that Tench which is tender, fat, 
and well fed - Its taſte is alſo more or leſs agree- 
able, as it has lived more or leſs in clear and 
running Waters. Y | 


and is good, if applied to the Wriſts, or Soles 
of the Feet, to abate a Fever, and draw out 
Poiſon ; it's alſo * to the Head, to eaſe 
the Head-Ach. Laſtly, they apply it to the 
Navel, for the Jaundice; the Gall of Tench 
is uſed for curing the Diſtempers of the Ears. 
N Efes. The uſe of Tench, is condemned by many 
Phyſitians, by reaſon of the viſcous and Excre- 
mentitious Juice, they ſay it doth produce: It's 
aid, it cauſes Fevers and Obſtructions: As for 
my ſelf; I do not look upon this Fiſh to be ve- 
ry wholſome, but I do not believe it pernicious, 
. fince we could obſerve no ſuch bad Effects 
PC 
Principles. The Tench contains much Oil, volatile Salt, 
eee, | "We, 5 
Time, Ae, It agrees at all times with young bilious Peo- 
and Con- ple, who have a good Stomach, provided ne- 
Hiution. vertheleſs it be moderately uſed. Hs 


REMARKS. 


| © by E Tench is a fiſh very well valued for the goodneſs 

3 of its Taſte; It chuſes rather to live in muddy and 
ſtanding Waters, than ſuch as are clear and rapid, and 
therefore we meet with him moſtly in Pools, Lakes and 
Marſhes, rather than in Rivers; however they are ſome- 
times found in Rivers, but eſpecially in thoſe that are full 
of Mad and Dirt, on which they feed; and this makes Au- 
thors diſapprove of the eating of them. This fiſh in Latin 
is by ſome called, Piſcis iguobilis, vilis, and fatiperiorum 
ciBus z and Auſonius names itSulgi folatium ; which denotes 
the little value the Ancients put upon it. It's now a days 
0 much uſed, and we find by experience, that tho it feeds 
upon dirty and filthy food, vet cis well tafted enough, and 


> p an | 


Of the Trout. 
produces no worſe effects than the Carp, and ſeveral other 


ines of the ſame kind. 


-- The Tench is almoſt to be met with every wherez there 


1s ſuch a friendſhip between him and the Pike, as fome Au. 
thay tells us, that tho this laſt fiſh ravages and eats all 
that comes in irs way, yet he ſpares the Tench, as his 
friend. 


indeed it has a colour different enough from moft other 
Fiſhes. 8 5 | 
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CHAP. XIII. 
N Of the Trout. f 


* 


deep and rapid Rivers, others in Lakes; ſome 


ä Here are ſeveral ſorts of Trouts, which Xinds. ; 
differ according to the plages they livein, | 


t their colour and bigneſs: Some are found in 


"The Tench in Latin is called, Tinca, quaſi tinſta; and Etymology. 


are ofa blackiſh colour, others reddiſh or rather 


of a Gold colour, which made them be called in 


is larger than the reſt, named the Salmon- trout; 
= becauſe tis much like a Salmon, both in its In- 


ternal and External parts; It's not altogether 


ſo large as a Salmon, and is more valued for 
the delicacy of its Taſte, than the other ſorts of 
Trouts; theſe laſt are alſo like unto the Sal- 
mon in many reſpects, but not ſo much as the 


= Trouts that are fat, well fed, reddiſh, firm, 
ſavory and not viſcous.: You ſhould have ſuch 


as have been catched in fine, clear, and running 


Water. 

4 A- Trout ſy plies you 
geſts cally, an 

mould be eaten as ſoon as poſlible, after tis out 


increaſes Seed. 


[ 


7 


f 


= Latin Aware. Laſtly, there is another ſort that 


= Salmon-Trout. You ought to chuſe thoſe (ppc, 


with good Juice, di- al 4. 
Y corrupts and rots; and therefore it In effe#s, 


S 4 Cn : 
5 3 1 - 
23 


* 


6 1 Daft of el. 


g Principles. A Trout Contains much Oil, volatile Salt, 


and Flegm. ee ee ee 
Ting, Age It agrees in the Summer time, with any Age 


ation, and Conſtitutionp. 


ux Trout is a fiſh of excellent Tafte, and uſed at 
the daintieft Tables; it's covered with ſmall Scales, 
uſually ſtreak d with red, according to the following Verſe : 


Pupureiſque ſular ſtellais tergors guttis, 


This fiſh ſwims with much agility and ſwiftneſs: It's 
ſaid, that when he hears it Thunder, he is fo frightned, 
that he'll ſtand ſtill, as if he were immoveable; he feeds 
upon Worms, ſlime, mud, and Infects; He alſo cats 
ſmall fiſhes, and purſues them with ſo much» fury and gree. 
dineſs, from the bottom to the top of the Water, that he 

| 2 throws Himſelſ into the Boats that paſs by near 

Im. | : | _— .,. 

The Trout, beſides that, it is well tafted, as we have 
already noted, produces good Juice, and ſeveral other the 

like Effects, The Reaſon is, becauſe: this fiſh is almoſt al. 
ways in motion, and feeds upon good food, and uſually ſwims 
in clear and running Streams; and this makes him have leſs 
oſs and viſcous Humours, to eat ſhort, and to be eaſily 
igeſted: On the other hand, it eaſily corrupts and rots, 
therefore ſoon gives way to the Impreſſions of the Air, 
which cauſes a fermentation therein; and in 2 ſhort time 
deſtroys the original diſpoſition of its parts, | . 
LSE The Trout in Summer, is more deliciqus than at any 
other time, but in Winter, looſes almoſt all the goodneſs 
of its Taftez they dreſs and cook it ſeveral ways: It's 
Boyled, Fryed or Roafted; they make Pies of it, which 
are very good: Some Salt it for keeping, and exporting it 
| to other OY | 2 6 4 4 "MR 
Fa of The fat of a Trout, is of a lenifying and diſſolying na- 
my 7 ture, good for the Piles and other idem bers of bh x . 
[ and Ulcers in the Breaft. | 5 
Eymolegy. A Trout in Latin, is called Trugte, 4 trudendo, quaſi Tru 
Ffl'lis; being as much as to ſay, forcing its u ay, becauſe i 
many times ſwims againft che Current of the Water, an 
| forces the Waves ftrangely. EO. | 
Another Thert is another kind of Trout, ſomewhat different from 
Trout. thoſe before mentioned; which in Latin is called, Thymai- 
| tus, 4 iymi odore, becauſe it ſmells like Thyme 3 It's delici- 
ah W | er” ons. 
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3 Of the Barbotte. 


ous Food, eaſie of digeſtion, has good Juice, and ſo whol- 
ſome, that in ſome places they allow Sick People to eat it: 
It's in ſhape much like unto the common Trout, andas well 
as the other lives in clear and running Waters; It feeds 
upon the ſame Food, and in ſome Countries, is more valued 
for the goodneſs of its Taſte, than the other ſorts of Trouts. 
= It's fat, good to remove the prints of the Smalt Pox, 
= for Deafneſs, drummings of the Ears, Specks and Catarrhs 
= of the Eyes. 


o -” * f 1 
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H AP. XUV. 
Of the Bar bote. 2 


N the choiſe of this Fiſh, take that which is Cboice, © 


a 
4 


I well fed, tender, delicious, and agreeable 
== to the Taſte. © © *© IL ww _ 
It yields pretty good Nouriſhment, and is eaſie Good Ff- 
enough of Digeſtion. VE See 
This Fiſh is a little too ſoft and viſcous, the II efe8-. 
Row as well as that of the Eel-powt, is not to 

be eaten, for it will work with you upwards and 
downwards. ee, ee, 1 | 
IF 8 5 contains much Oil, Flegm and volatile Principles. 
= Salt. | 3 

It agrees at all times, with young People of a Tine, Ages 
hot an bilious Conſtitution. hgh "we | Cop 


ſtittion. 


REMARKS. 


THis is a ſmall River Fiſh well known to Fiſher-men, 
1 5 that lives upon mud and ſlime; ſeveral nice Pallates 
there are, who do not much eſteem it, becauſe thoy alledge 
itt taſtes of the ordure with which tis fed. a 
Its Liver is well taſted, and very large in compariſon to 


8 4 the bigneſs of the reſt of its Body: Some Authors aſſure us, 


WE there is noother bur his part of che fiſh, that is good to be 
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Linde. 


Choice. 


have been bred in clear and running Waters are 


Cood f 


ee 


| 


CHAP. XLV. 
Of the Gudgeon. 


T Here ire two ſorts of Gudgeons, viz. the 

| Sea and freſh Water Gudgeon ; the 
firſt is ſubdivided into two other, of which 
the one is White, and the other Black : They 
have both of them a good Taſte ; tho the White 
has the preference; both the Sea and River 
Gudgeon ought to be well fed; and thoſe that 


the beſt. e 8 | 
The Gudgeon yeilds pretty good Novriſh- 


ment, produces good Juice, is cake of digeſtion, 


and provokes Urine: Several Authors affirm 


Il effetts. 


Principles. 


. Time, Age, 


and Con- 
fliryttoy. 


ſtitution. - . 


that People recovering from Sickneſs may eat it. 


It produces no ill Effects, unleſs uſed immo- 
ah.. . 
It contains much Oil, and volatile Salt. 


It agrees at all times, with any Age and Con- 


REMARKS. 


7 H Sea Gudgeon, tho of à good Taſte, and Juice 


4 enough, yet is little uſed. As for the River one, 
tis well known to Fiſher-men, and not much yalued ; It's 
about the length and thickneſs of ones Thumb, and full of 
{mall Scales; it's found in Lakes and Rivers, and lives chief- 


ly in the bottom, among the Mud; and for that Reaſon, 


ts by ſome Authors in Latin called, Fundulus; it feeds upon 
Weeds, Moſs, and (malt. Leeches that are in the Lakes: 
It's allo ſaid, it will not ſpare Mens bodies drowned there- 
in, which have made {ome call it, ayFweroparos 

A Gudgeon is foft, and not compact in its parts, and 


| hath but fe viſcous and groſs Humours, and therefore is 


eaſily digeſted, and of a pleaſant Taſte. 


| Eymolegy, . A Gudgeon in Latin, is called Gobius, 4 xwB:5s, that Wl 


* 


ſignifies the ſame thing. 


CHAP: 
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TY 


o the Gudgeon and melt. 239 


CHAP. XLVI. 
Of the Smelt. E 


xxo u are to chuſe Smelts that are fair, ſhin- Choice, 
| ing, ofa Pearl Colour ; ſoft, tender, de- 
licious, juicy, and fmelling like Violet. 
| The ſmelt yields pretty good Nouriſhment, + e 
and is eafie of digeſtion. It's look d upon to bee. 
opening, and good for the Stone, and Gravel. 
We do not find it produce any ill Effects. 7!-Fffetts, 
It contains much Oil, and volatile Salt. Prisciples. 
It agrees at all times, with any Age and Con» Time, Age, 
. . and Gon- 
| ſtitunon. 
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. Smelt is a ſmall Fiſh that is bred in the Sea, and gets 

"A up into Rivers, where they fiſh for it. There are 
great numbers of them in the Seine at Roan ; they aſſure us wo 
they are more plentiful and taſte. better towards the end of 

FX Summer, or the beginning of Autumn, than at any other 
time of the year. This fiſh is about the length of ones 
Finger, and the thickneſs of ones Thumb, and feeds upon 


= Flies and infects, and in ſhape and vertue is much like a Gud- 
= gon ; however, it's more delicious, by reaſon of the Vio- 
let Taſte it has, which probably ariſes from the Principles 
of the Smelts, being a little more exalted than thaſe of the 
== Gudgeon, and more freed from grols matters; and there- 


fore they make a more nice and finer Impreſſion upon the 

WE Senſe of Tafte. e | | | 
A Smelt in Latin, is called Eperlanus, 4 perld, a Pearl, Frymology. 
WE becauſe tis like it in Colour. They call it alſo, Viola ma- 

by rina, becauſe it ſmells like Violet. Jags 429-2 
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. CH AP. XLVII. 0 
„„ 44.9 . .: Of the Lawpreyo oy A 


SE... Kinds. Here are two ſorts of them, viz. the Sea 
| | ; and River Lamprey; and both of them 
f _ for. Food, by reaſon of the goodneſs of their 
daſte. PET. 3 
Choice. You are to chuſe thoſe that are tender, deli- 
eious, fat, well fed, and taken in fine, clear, 
| | and running Water. "IS bat 
| Eood ef. they are Nouriſhing enough, and increaſe 
Fell.. Seed; the fat is of a ſoftning, mollifying, and 
| ___ diſſolving Nature; they rub the Face and Hands I 
of thoſe who have had the Small Pox with it, to 
| 585 hinder the prints thereof to be ſen. 
j m Effeds. Lamprey is eaſily digeſted ; but they pretend 
tis pernicious to thofe who are weak in their 
it | Nerves, and ſubject to the Gout and Gravel. 
2 Principles. 2 This fiſh contains much Oil, volatile Salt, and 
8 Flegm. e 1 
[| Time, Age, * It agrees eſpecially in the Spring, with young 
ii —#r4Cojii- People of a hot and bilious Conſtitution, with 
__ 9. thoſe that have a good Stomach, and whoſe 
[| 4 Humours are Thin; but thoſe that are old, 
. ffflegmatick, and abound with groſs Humours, 
. E ſnould abſtain from it, or uſe it moderately. 
= 1 "= N MAN. | 
| HE Lamprey, is a fiſh of the ſhape of a large Fel: 
| It's fat, and has a delicious Taſte, It was antient- 


] | ly much eſteemed, and is fo ftif; for they ſerve it to the 
1 | niceſt Tables. It lives in ſtony Places, and feeds upon 


Mols and Water. It's ſaid, it lives no longer than two 
ears; and that ſoon after it has produced its young, it in- 


(ſenſidly decays and dies. 2 1 . 
Fes Lan- he Sea Lamprey, is of the number of thoſe Fiſhes, which 
| .. lea ve the Sea for a time, and return thither again. In à 
1 | word, they uſually leave it in the beginning of the Spring, 
and go into the Rivers where they Spaun; after whick 
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they 


n } 1 | | 
Of the Lamprey and Salmon. 241 

they return with their young, to their former place again, 
at a certain time prefixed. 5 | 
* As for the River Lamprey, it continues in its Native R7verLamt- 
Place. I mean, freſh water, and is many times to be met prey. 
with in Brooks and Springs, whither the Sea-water does 
not reach. It's as to Shape and Taſte, like unto the Sea 
© Lamprey, an d differs in bigneſs from it. | 
= We ;have obſerved, that Lampreys in the Spring are 3 
tender, delicious, and good to eat; but that at all other 
times, they ate hard, tough, and have but Itttte Taſte: 
They are very Nouriſhing, becauſe they contain many 
© Oily and Balſamick parts that are apt to unite with the 
= ſolid parts, and repair the decays of them. They cons 
= tain alſo dull, viſcons, and groſs ſuices, which make 
== then hard of Digeſtion, and apt to produce the other 
ill Effects we have before mentioned. However we may 
affirm, that Lam prey is yet eaſier of Digeſtion than Eel. - 
= They dreſs Lamprey ſeveral ways; they boil, roaſt, or 
By fry it; they bake it in Pies, and alfo ſalt or dry it, that if 
may be kept the longer, and the more eaſily be convey'd 
© from one place to another- Some Antient Authors have 
** recommended the drowning of the Lamprey in Wine; 
that weſhould keep her till the is dead, that ſo it may have 
=> time todepoltt the malignant quality, they pretend it has: 
1 am of the Opinion, that Wine and Spice are proper for 
che ſæaſoning of this Fiſh, not upon the account of its pre- 
tended Malignity, which I take to be imaginarv 5 but be. 
cauſe they'll make the Lamprey of eaſie Digeſtion, by at- 
ta its thick and viſcous Juices. | | | 

The Lamprey in Latin, is Zamperra, a Iambendisperris ; , 50 
becauſe ſhe licks and ſucks the Stooks, Rove, and ths files Em. 
ſurface of the Veſſels, wherein ſhe is put. 8 

It's alſo called Muræna, à uuf, fue, to flow or run, 
becauſe ſhe commonly Swims in deep Waters. 


* 


1 MR A 


CHAP, XLVIII. 
Of the Salmon, | 


O u ought to chuſe that Salmon, whick is Ci. 
. well fed, large enough, of a midling Age, 
tender, ſhort, reddiſh, and taken in fine, clear, 
and running Water. ö 

3 R | it's 


2. 


Principles. 


Good ef. 
5 . 


4 Treatije of Foods. 
It's Neuriſhing enough, of a ſtrengthning and 
reſtorative Nature; works by Urine, pectoral 
and diſſolving. 

It's a little hard of Digeſtion, 
the Stomach, eſpecially if it be too Old. 
It contains much Oil, and volatile Salt. 


242 
Ill effects. 


Time, Age 
andConftis ſtitution, provided it be uſed moderately. 


tution. 
| REMARKS. 


# 


red with ſmall Scales enongh, in reſpett to the big · 
els of his body: Theſe Scales are marble1 with Red or 
Yellow ſpots. It's very long and thick, and yet varies ac- 

_ cording to the Places where he lives: It's uſually Two or 

Three Foot, tho" there are ſome Six Foot long; and thoſe 

have been met with-that have weighed from Twenty four, to 

Thirty fix Pound. Some Authors ſay, this fiſh will not live 
but in troubled and muddy Water. 1n the mean time, ſe» 
veral Fiſher-men have obſerved, that he devours ſmall 

Fiſhes; and ſometimes they have found ſome in its Belly. 

3s not likely that ſo large and ſtrong a Fiſh as a Salmon is, 

uld live only upon troubled Water. Beſides, there had 
deen no need of ſo many Teeth as he has, if he were to have 
nothing to do With ſolid Fobds. | 

Tho theSalmon be a Sea fiſh, as we have obſerved, we 

alſo find him in Rivers; but eſpecially in thoſe tHat are up- 

on falling toon into the Sea: He comes up uſually in the be- 
> ginning of the Spring; and 'tis obſerved, that he grows 
fat preſently in freſh water, more Juicy and better I afted 

- than before. But when he has tarried above one year in a 
River, ho grows Pale, dry, lean, and ill Tafted, This 


_ fiſhlives ſeveral years; and you may keep it a long time out 


of the Water, before it diee. 

Salmon is eat either.Freſh or Salted; the firſt is much 
more agreeable to the Taſte, than the other ; but ſoon cor- 
rupts. They Salt it for the conveniency of keeping it long, 


and of Tranſportation. Salmon is tender, ſhort, and ſa- 


voury; becaule this fiſh does not live in muddy Water, but 
in fine clear Rivers, and in the Sea; be auſe tis allo al - 
moſt always in Motion, and feeds upon good Food: It 
abgunds with volatile Salt, and Oily, and Balſamick Prin- 
les, chat makes it apt to give good Nouriſhment, to 


rengrhen and produce ſeveral other the like Effecls. 


In ihe mean time, you muſt eat it moderately z for Salmon 
being very far, ſometimes cauſes Reachings and Indige- 


ſtians. 


and heavy upon 


It agrees at all times, with any Age and Con- 


T HE Salmon, is +fiſh ofa very good Tafte, and coy 
D 
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ſtions, You are in like manner, to chuſe middle-aged 
Salmon, and not that which is too old; becauſe if ſo, you'll 
find A 4 hard, heavy upon the Stomach, and not eaſily 
Digeſted. | | I - 

| — in Latin, is Salmo, à ſale, Salt, becauſe tis ſalted Etymology. 
in order to be kept; or elſe & ſaliendo, to leap; becruſe it E 
leaps with much Force and Agility, and ſwims almoſt al- 
ways againſt the Current. i 

There is another kind of Salmon, in Latin, called Sal- Another 

mero, or Salmerinus, à Salmone, Salmon; becauſe tis very kind of Sg}- 
like the common Salmon in all things. However 'tis ſmal- mon. 

ler, it lives in Rivers and Lakes, and is often found near 

Trent. This Eiſh has alſo ſomewhag of the Trout in him, 

and is atleaſt of as good a Taſte as * and the common Sal- 
mon: It's tender, delicious and ſhort, and not at all viſ- 

cous; but on the contrary, ſo eaſie of Digeſtion, that ſome 
Phyſitians allow the Sick to eat it. It corrupt; very ſoon, 

if not Salted; and produces very near the ſame Bffect as 

the Salmon, of which we have firſt Treated, Þ 

Some pretend this Fiſh, docs not at all differ from the 

common Salmon, and that in time it grows as big as the 

other : However, Fobnſton makes a different Species of it; 

and we may ealily apprehend by the Deſcription this Au- 
thor has given us of its forin, that there is ſome fmall diffe- 
Tence between ic and the Salmon, Beides, Geſner ſays, 
he once conſulted a very Experienced Fither-man, and Man 
of Probity, upon this Subject; who aſſured him, this fiſh 
would never grow ſo big as a common Salmon, tho he were 
to continue many years in the River. 7 | 
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H EY - 4 
Of the Whiting, „ 
HE Whiting, you are to chuſe, ſhould be 1 ö 


1 fat, tender, ſhort and light, | 
It's pretty Nouriſhing, produces good Juice, Good ef 


is light in the Stomach, and eaſie of Digeſtion, fed. 

; A Whiting, is a Fiſh that produces no ill Ef- 1 effeds. 

fects that we know of; nay, there are ſome 

who have eaten of it to exceſs, and yet found ao 
inconveniency by it; and therefore Sick Per- ö 

. 8 2 1 1 


* 


n 4 Treaife fx Rall. 
: | ſons, and thoſe that are recovering from Illneſſes, 15 
ere ſafely allowed to eat it. =_ 
Principles. It contains much Oil, and volatile Salt. = 
Time, Age, It agrees at all ry with any Age and Con- = 
Fun nn. 1 
itution. 5 b 1 5 


* nA 


By VV Hits: is a Sea Fiſh, that often comes near the Mn 
| Shoar : It's very common in France, and otber 
| | Countries, and is valued for the goodnels of its Taſte, and . 
| ſerved to the beſt Tablgs- It feeds upon ſmall Fiſhes, and 7 

any thing it can find inFthe Sea. It's very wholſome, and ; 

the Reaſon is; becauſe that tis not burdened with viſcous . 

Juices, that i its Principles are exalted enough, and that tis 
| not very compatt in its parts ; which makes it light, ſhort, 3 
5 and eaſie of Digeſtion. 1 

hiring They find ſmall oblong Pearls in the Head of a Whiting, 0 
| Pearl. which are of an opening Nature, good for the Colick in 
It Vertues the Back, to expel the Stone out of the Bladder and Kidneys, 
: Doſe and to ſtop a Looſeneſs; they bray them in a Mortar, and 
: the Dole is from ten Grains to forty 


j . 
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CHAP L. —_ 
Ok the Mac terel. 9 


O u are to chuſe Mackerel, that i is new, al 
pretty thick, well fed, tender, Juicy and 
=. £ | agreeable to the Taſte. cm 
= — Cod f. It's Nouriſhing enou gh, and looked upon to 
w fac. be of an opening and diſſolviug Nature. . 
mueſeds. It produces viſcous and groſs Juices, and is a WR 
i= little hard of Digeſtton. . 
| Principles. It contains much Oil, volatile Salt, and Flegm. = 
1 „It agrees in the Spring and Summer, with s 
4) qrph young People of a ſtrong and hail Conſtitution = 
* and ſuch as ave a good n 64 


l Cpotee. 


1 Ks 


Of the Mackerel and Sturgeon! 2245 
1 REMARKS. 


Ackerel is a Fiſh well known, and found almoſt in 
VI great plenty in all Seas, but never in freſh Water, 

* according to the Obſervations of divers Authors. Its found 
uſually in the ſand, and among ſtones near the Shore: They 
fiſh for it, when it is of the bigneſs we uſually ſee it; for 
after that it grows bigger, and is not looked upon to be 
the ſame it was before. 1 | 
Ibis Eiſh is much uſed in Exglund, bnt yet only for a 
certain ſeaſon of the year, for when that is over, we ſee. no 
more of it ; It's ſalted in order to keep; but then tis not 
ſo well Taſted as before. This ſort is in many places to be 
had at all ſeaſons, but it heats much, and is no good Food. 

All Authors who have treated of Mackerel, place it in 
the number of thoſe Fiſhes, that have a bad Juice. It's in- 
decd a little hard and viſcous, and nouriſhing, but not eaſie 
ot Digeſtion. Bellonius blames thole that boil Mackerel, in - 
order to eat it; and ſays, this Fiſh ſhould be roaſted, and 
ſealon'd with ſuch things as promote Digeſtion ; It's cer- 
tain, that the roaſting of it, does the more diveſt it of 
the viſcous and groſs Juices, it naturally contains. te. 


„ 


| Mackerel in Latia, is Scomber, à gx0,u6p3s, which ſigni- Etymologgy 


fies the ſame thing; and ſome pretend the Freneb word 
Maquereau, which is the name of this Fiſh, has been given 
it, becauſe as ſoon as the Spring comes, he follows the 
young Shad, that are commonly called Virgins, and brings 
them to their Males, and ſo they make a Bawd of this Fiſh. 


* 


| Of the Sturgeon, 
JOU are to chuſe thoſe that are young, Choice. 


1 well fed, as tender as may be, and catched 
in Rivers. . 8 


They are very Nouriſhing, and a. good and Good ef. 


laſting Food; they open the Body a little, and feds. 
the Bones of this Fiſh being reduced to powder, 
and taken to the quehtity/of a Dram, are looked 
upon to be opening pod for Rheumatiſms' 
and the Gravel; they extract that which ſome 
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246 J Treatiſe of Fonds, 
4 is call Month or Water-Glue from it, that is not 
ſo ſoon diſſolved as the common fort ; but pro- 
duces the ſame Effects, when once it hath been 


oY 7 | fully little hard, tonghiſh, and 
i effolls, turgeon is uſually a little hard, toughiſh, an 
F fe fat, and not ſdon Digeſted; and therefore *tis 
| injurious to weak and tender Perſons, as alſo to 
Lada thoſe that are Sick or recovering from Illneſſes. 
Tiinaples. It contains much Oil, and volatile Salt, in all 
Time, Ape its parts. 4 ? RE 4 th 
aue, It agrees, if moderately taken, at all times 
ſtinnion. With young People that are ſtrong and hail, with 
. thoſe that have a good Stomach, and are uſed to 
much Exerciſe. N 


„ 1M 4 KK 


Turgeon is a large Fiſh, that lives both in the Sea and 
freſn Water; it has an excellent Taſte: It grows fat 
in the Riyers, and more delicious than if it had continued 
always in the Sea; it uſually weighs a Hundred pounds, but 
ſometimes double. This Fiſh is ſo ſtrong, that if it hits any one 
with his Tail, let him be never ſo Vigorous, it will throw 
him down. It's alſo ſaid, he will very frequently break the 
Nets he is catched with; There are none of them found 
in Ponds, for they cannot live long there: As he has no 
reeth, he cannot feed upon Fiſh, bug eats the Filth and 
Froth of the Ses. | e _ 
Sturgeon is very rare in France: They pickle it in thoſs 
Places where tis catched in great plenty, and export it in. 
to foreign Countries; they will have the Belly to be the 
beſt parr of this Fiſh, Sturgeon was much eſteemed by the 
| Antient Aomans ; it's nouriſhing enough, and folid Food; 
5 becauſe it contains thick and groſs Juices, which being once 
' faftnedtothe ſolid parts, are not ealily ſeparate from them. 
However, theſe Juices make it hard of Pigeſtion, and apt to 
produce other il Effects. Sturgeon ogens the Body for the 
ame being fat, relaxes and weakens the Fibres of the Sto- 


mach and Bowels. N 
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+ Of the Herring. 


CHAP. LI. 
Of the Herring. 


= * U are to chuſe that which is freſh, fat, Choice. 
* well fed; white, ſhort, and of a good 
Talte. V | 7 
The Herring is pretty Nouriſhing, eaſie of 1 ef⸗ 
Digeſtion, and produces good Juice : Some ap- fe 1 
ply Pickled Herring to the Soles of Mens Feet in 


Pickled Herring is hard of Digeſtion, and Ii eſſeds. 
ut had Aliment; it heats much, cauſes naſty 2. 
Belchings, Thirſt and ſnarp pungent Humouts. 


The Herring contains much Oil, and volatile 7rin*ips- 


= Freſh Herring agrees in cold Weather, with Tine, Age, 
any Age and Conſtitution ; but for Red and Fre Cone 
Pickled Herring, they are not good for young“ . 
Men of a hot and bilious Conſtitution 5 and in- 

deed agrees with no Conſtjtution, unleſs uſed 
exceeding moderately. 0 x 


REMARKS. 


Here is no ſort of Fiſh more common in France, than 
1 Herring, tho' they do not catch them upon their own 
Coaſt; they multiply apace, and ſometimes there is ſuck 
a Shoal of them together, that the Veſfels cannot ſail for 
them. As they are very numerous, every Draught of them 
i 1 fiſhing is conliderable, and this is that which makes them 
ſo common: This Fiſh is preſently Dead out of the Water 5 5 
ic ſhines in the Night, and Communicates a certain bright- 
nels to the Water, which appears as if it ſhone; then it is 
that the Fiſher-men catch Herringws ith myſt eaſe. In_ 
ſhort, it has been always obſerved, that the fiſhing for 
Herring, has been more ſucceſsful by Night, than by Day. 


Freſh Herging taſtes very well, and produces ſeveral good Freſh Her. 


Effects; and che realon is hecauſe tis tender, not hard rings, 

= ſet together, a little viſcous, and full of Oily and Balſa- 

mick Parts, ind ot volatile Salt. As for Pickled Hrerings, Pickled 
they are not ſy whollome WI Herring; not only be Herring. 


248 A Treatiſe of Foods. 

Cauſe the Salt makes them ſharp, and apt to produce Hu- 

mours of that Kind, but alſo becayſe they inſenſibly loſe 

a great part of their Moiſture, and this makes them not ſo 

eaſie of Digeftion : However, they are not ſo pernicious as 

. Red Herring, becauſe theie laſt are ſtiſl dryer, ſharper, and 
1k not ſo moiſt as the other. | | | 

Eiyaology. Herring in Latin, is Zalec, à a"ag, ſal, or ab axis, ayt 

* ab eavxoy, ſalſamentum, Pickle; becauſe Herring is wont 

to be Salted and Pickled, to make them keep the better. 


* bl 


— 
_—— — 


Of the Sardin or Pilchard. 


Choice, F}YOHiIs Fiſh ought to be choſen, when tis 
; L -young, tender, well fed, freſh, and 
catch'd in March and April. dr * 

Eood ef. lt's pretty Nouriſhing, opens the Body, 
fes. preeds good Juice enough, is of a diſſolving Na- 
ture; good for ſwelling of the Gums and Legs, 

if pounded and applied thereunto. 5 
In Efes. When tis Pickled, it heats much, cauſes 
Thirſt, and makes the Humours ſharp and 
paungent. . 1 

Principles. It contains much Oil, and volatile Salt. 

|: 3 When tis Freſh, *tis good in cold Weather, 
inan. for any Age and Conſtitution; but When 'tis 
44 Pickled, it ought to be eaten more moderately ; 

eſpecially by young Men ofa hot and bilious Con- 


ſtitution. 


ba * 28 Nl . 
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2 ego is a {mall Fiſh, well known; it's commonly found 
I 1a the Mediterrranean, and much like an Anchove, 
! but larger and thicker; It's much like unto a yound Shad, 
| and does not differ from it, no otherwiſe than that *tis not 

| io large as the Shad, It feeds upon the Ordures it meets 

| with in the Sea j they ſwim up and down in Shoals, one 

þ: while in the middle of the Sea, at other times near the 
| 5 Shore, the Rocks, Cc. As theſe Verſes intimate to us. 


' 
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Et curvis babitant ſcopulis, & litora viſunt, 
Arque catervatim percurrunt æquoris undas, 
Alternanique mas ponti, currunique per aquore 
Hoſpitium mutant ſemper, pontoque vagantur. 


This Fiſh, whether freſh or pickled, is delicious Food, Freſh and 
but it loſes ſome of its excellent Taſte, when Pickled z and Pickled 
being thus ordered, does very near produce the ſame In- Sardin. 
conveniencies,as the Pickled Herring; but yet with this Dif- 
ference, that it hath a much figer and more agreeable Tafte. 


= Your great Drinkers allo make uſe of it, as delicious Food - 


becaule it puts them upon the ſearch for good Liquor, and 
rovokes them to Drink. It may be reckoned in the num- 
ber of thoſe Foods, chat are more Pleaſant than Wholſome 
and good; There are but few Nations who do not know - 
this Fiſh; for where there are none to be had Freſh, it's 
tranſported thither Pick led. ; | 
The Latin name of this Fiſh, is Sarda, or Sardina; he⸗ Etymalogs. 
cauſe that in former Days, they exported a great quantity 
of it from Sardinia, into other parts of the World. iP 
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—— — — 


"OHA r. . 
Of Aꝛnchovis. 


VO are to chuſe thoſe that are tender, Choice. 

_ freſh, white without, red within, ſmall, 
plump, firm, and well Taſted. i OS 
Anchovis are of an opening Nature, fortifie Good ef- 
the Stomach, and create an Appetite. ads. 

When they are uſed to exceſs, they heat I effects. 
much, and make the Humours ſharp and pun- 

gent. WOT OO EDITS | | 

They contain much Oil, and volatile Salt. Trinciples. 

They agree in Winter with old, flegmatick, he Da 
and melancholy People; and with thoſe Who fine. 
have no good Digeſtion : But young People of a 
hot and bilious Conſtitution, ought to abſtain 
from them, or uſe them very moderately. 


EMARKS. 


A 
| 
| 


— ages een r- - - 


yo TT To 
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Fymology. Anchovis is in Latin, called Apua, which name belong: 


* 
. 


Chaice, 


REMARKS, 


Nchovis is a fmall Sea Fiſh, that is as thick and lor 
| very near as ones Finger ; they fiſh for it in ſevera 
places, as in the River of Genua, and in Provence, Fhey 
uſually ſwim in Shoals, and make a cloſe Body together ; 
they'll run to the Fire, when they ſee it, and the tame is 
made uſe of as a Snare to catch them. But ſome. pretend, 
that thoſe taken in this manner, are ſofter than the others 
they are Pickled after their Heads are cut off, and Guts ta- 
ken out, which ſoon Corrupt. 5 | 5 
This Fiſh is much uſed in ſeveral parts of Europe, for te 
Excelleny of its Taſte, they mix it with Sauces : It helps 
Digeftion, and fortifies the Stomach with its volatile add 
ſaline Principles, -which cauſe a gentle and moderate heat 
in that part, - and diſperſe andattenuate the Aliments, that 
are contained therein. In the mean time, if it be uſed to 
excels, it very much rarifies the Humours by theſe ſame 
—_ ples, and ſo produces the ill Effects we have men- 
tioned, ; | 9 73 
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tot in particular, tho? tis alſo given in general to the Sar 
din; and that which the French call Melen (our Sprat,) 4a 
{mall Fiſh eaten much in Languedoc, and has the ſame ver- 
tuedas the Anchaye, mee. | P We 
\ Y 2 t Wwe 1 


nd. 


6H AN 4 
© = Of the Plaiſe, and*Flounder. | 


70 N are to chuſe thoſe that are freſh, ten- 
der, white, ſoft, and agreeable to the Talte, 


Good ef. They are Nouriſhing enough, and produce 


| fels. 


Meffedss, They are a little viſcous ; tho? we do not find e 


Principles. They contain much 


and Con 


tunon. 


good juice, digeſt ealily, allay the ſharp Hu- 
mours of the Breaſt, and open the Body. 


they produce any ill Effects, at leaſt when not 
uſed to exceſs. It's ſaid, that when theſe Fiſnes | 
_ begiato ſmell and putriſie, that theyare purgative. 


ing quantity of Salt. 


— „They agrec at all times, with any Age and . 


Conſtitution; and eſpecially with young Feople 
„ 


” 


| Of Plaiſe, Flounder, 7 251 


REMARKS. 


HE Plaiſe and Flounder are two Fiſhes of the ſame Nanęs, - "i 
FE kind, both of them being in Latin called Paſſer Jas a 9 
vis, to 28 them from another kind of Paſſer called 
Sguamoſus, of which by and bp. ; 
A Plaiſe is bigger than a 2 which laſt is alſo 
called guadratulus in Latin, by reaſon of its ſquare Form. 
Both theſe Fiſhes are found in Salt and Freſh- water; 
though they are not to be met with in ſuch numbers in the | | 
ea as in other places. They are well known to Fiſhermen. | | 
they are nouriſhing enough, and qualify the ſharp humours ; 
of the Breaſt; becauſe they contain an oily, viſcous, and 
ballamick Juice, that is apt to ſtick to the ſolid parts, and 
to embarals the ſharp Salts that prick the Lungs : They I 
ld open the Body, by the help of this ſame Juice, which 
Noth. 4 little looſen the Fibres of the Stomach and Bowels, : 
which makes the paſſages [moother, and ſoftens and qua- . 
fies the ſoft Matters contained in the Bowels. : Fo 
= Theſe Fiſhes are in Latin called Paſſeres, quiz parte ſu- Eiymology. 
ind albicans, prona fuſci ſunt, & terrei coloris, inſtar paſſe- - 
um avium: They were alſo formerly named Pectines, for- 
ſar quod ſpine corum rectæ, © parallelæ pectinis inſtrumemi, 
170 capilli pectuntur, ſpeciem pre ſe ferant. ape + 7 


=, 
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FO CHAP. Lv. 
Os cke Bret-fiſh, Flat-ffb, and Burt. 


WY/7 OU are to chuſe thoſe that are freſh, ten - choice. 
* der, White, {om pleaſing to the Taſte. | 
= They are nouriſhing enough, pectoral, good Good rh 
eo qualify the ſharp Humours of the Breaſt, and fee. 7 i 
to open the Body. CU | 
= They produce no ill Effects, at leaſt if not Il effets. 
LJ OI: - TR | 
They contain much Oil, and a midling quan- Principles. 
Pit of volatile Salt. A SY SLE nn 
They agree at all times with any Age and 7ime, Age, 
5 onſtitution. "A, OO. | And Cun- 
T 7 ALY a ſtitutmion. 
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REMARKS. 


Heſe are all three Sea-fiſhes, called in Latin Paſeres 
©  /quammoſs. The firſt of the three has the beſt taſte, 
and in ſhape is much like unto a Sole : It's flat, pretty 
large, and beſet with ſmall rough Scales, ſticking cloſe to 

the Skin, ; i * 
The next is covered with ſmall black Scales, marbled 
with red; and it's much like a Flounder, though ſmaller: 
And the third does not differ from the laft, but only that 

it is not lo big. as | 


All three are much uſed for Food: They are alſo ſoft, 4 
white, anf altogether like Plaiſe and Flounders: They 


| likewiſe produce the ſame Effects. We have no occaſion 4 | 
to explain their Vertues here, ſince we ſhould do no more 


than repeat what we have faid in the fore-going Chap- | 


' Principles, It contains much Oil and volatile Salt. 


Time, Age, It agrees at all times, with any Age and Con- 

2 Con- ſtitution. f DR 
Ittton. 8 | 

REMARKS. 


Here are but few Fiſhes that have ſuch an exquiſite 
$$ Tafte, and at the ſame time are ſo wholeſome 3 
the Sole; and therefore tis called by ſame Perdrix N 


ter. | | 5 

C HAP, LyII. 'T 

Of the E ole. 1 þ 

close. NF OU ſhould chuſe that which is tender, + 
a freſh, firm, white, daiaty, and well ta- 

led. | | 5 | | 1 

Good ef- Pts nouriſhing enough, produces good Juice, D 

fes. and is eaſy of Digeſtion. The Head of this t 
Fiſh being dried, and reduced to a Powder, is 

looked upon to be goo for the Stone, Gravel, i 

Lf a Sade . 8 
Wt effes, Ik produces no ill Effects, if it be not immo · Wi 

deistely uc. F 


1 the Sea - partridge- It's well known to Fiſhermen, and is ST 
fſecved to the beſt and daintieft Tables. This Fiſh is of a 4 


e 
L 
1 - 


9 Of the Sole and Turbot. 253 


different bigneſs and kind. | AY As 5 
It's den there, firm, having but little viſcous and 


eros Juices, and containing a juſt proportion of oily and 
Ws {ajine Parts, which makes it to have fo excellent and a- 


* grceable a Taſte, and to produce all the good Effects we 
hace ſpoken of. 


The Sole in Latin is Solea, becayſe it is ſomewhat like 


] tube Sole of a Shoe, called alſo Solea. 


V+ wala 
WS SS 
+ 7 


© - £7;, an Ox, and /Awrox, a Tongue; becaule in form 
it's like a Neat's Tongue. 


Bugloſſus is another Latin name it has from Bavyaadoog, Etymology, 


CHAP. LVIII. 
Of the 7urbor. 


Here are ſeveral ſorts of Turbot, that dif- 
fer from one another not only in bigneſs, 


1 but alſo in that ſome of them have prickles on 


| their Heads and towards their Tails, and others choice. 
none at all. You are to chuſe this Fiſh while 


IT it is freſh, firm, white, tender and juicy. Good ef." 


It's nouriſhing enough, and eaſy of Digeſt- fe#s. 


I ion, and is looked upon to be good againſt 


the Diſtempers of the Spleen, When applied 


== thereto. 


ly uſed. 


ſtitution. 


| Et | IM Effe: 
It produces no ill Effects, unleſs immoderate- ge # 


. 1 : * Principles. 
It contains much Oil and volatile Salt. Time, Age, 
It agrees at all times, with any Age and Cen- 24 Con. 


| _ flinaion. 
REMARKS. | 


| oaks his fourth Satyr, informs us, what value the 


Ancients had for Turbot, by the pleaſant Deſcription 
he gives, of a Company of dainty Perſons, who were af 


ſembled by Domitian's Order, to give their Advice about 2 
the goodneſs of this Fiſh. We may ſay, it has an excellent "2 
We Taſte, and is uſed at the beſt Tables. It's by ſome called | 
Phatanus aquaticus, the Water-Pheaſant, by reaſon of the | 

eoodneſs of its Tafte, whick is ſomewhat like that of a 


Phealant 


23534 A ease of Fl: 


Pheaſant. It's wholeſome, and produces many good Ef. 


o 


ſects; and the reaſon is, becauſe tis indifferentiy compact 


in its parts, contains a juſt proportion of oily and ' ſaline | : 


Principles, and has but few viſcous and groſs Juices, 
The Turbot is a Sea-fiſh found in all parts, and at all 
times. There are very large ones in the Ocean and Me. 
diterranean. Nondelet ſays, he had ſeen thoſe that were 
five Fathom long, four in breadth, and a Foot thick. This 
Fiſh ſometimes lives about your fat Soils, and near the 
Shores, but moſt often at the Mouths ot Rivers, where 
they watch the coming of other Fiſhes, It's of a voraciovs 


Nature, feeds . the ſmall Fiſhes it meets with, and : | | 
.ray-fiſh, of which it's a great lover. It Wy 


eſpecially upon 
moves ſlowly, by reaſon of the largeneſs of its Body. 


rh. The Turbot in Latin is call-d 8bombuo, becauſe tis large, 


, flat, and like a Lozenge. TA 


* WW. — 


- 
=. n AGE «tg it. „ 7 £ y 
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Of the Quaviver, or Sea-Dragon. 


and ſmall ones, the laſt of which is only Br 


Choice, uſed for Food. You are to chuſe that which is | 


tender, juicy, freſh, firm, ſhort, and of a goo! BF 


Taſte. | 


on to be good for all ſorts of venemous Wounds, 


when applied to them. 


"THIS is a Sea-fiſh well known to Fiſhermen, and is 4 | 
uſed at the beſt Tables, by reaſon of its excellent 
T p 


aſte. It's tender, firm, ſhort, and has but few viſcous 
and groſs Juices 3 and therefore tis eaſily digeſted, and 
produces the other Effects we have attributed to it. 


Seren It's very nouriſhing and reſtorative, produce: 
fen. good Juice, and yy digeſts. It's looked up- 
0 


Weffes, _ PE produces no ill Effects, unleſs uſed to ex · 
* | | IP 


Kinds. 'T Here are two ſorts of Quavivers, the great 


principles, It contains much Oil and volatile Salt. 

| Time, It agrees at all times, with any Age and Wi 

| Age and { Conſtitution, — LE 
Conſt _ 1 = 1 
* | | REMARKS. ö 5 | 8 


Of- the Sea-Dragon and Roach 25 


The Sea-Dragon uſually lives in ſtony and ſandy pla. 1 
ces. It's ſaid, if you endeavour to take him with the of Y $ 


Right- hand, it will violently reſiſt; but if you uſe the Left, 
it yields eaſily, and is catched; but tis a thing hard to de 


5 underſtood, and wants Confirmation. 


This Eiſh has ſharp and venemous Fins on his Back, with 


> which he defends himſelf againſt the Fiſhermen. If they 


are pricked with them, the place ſwells, and the ſame is 


& uſually attended with an Inflamation, Pain, and Feaver. 
= Theſe little Fins do not loſe all their Vertue when the 
== Fiſh is Dead; for when your Cooks happen to be pricked 
= with them, they ſuffer the ſame Inconveniency as if the 


Fim had been alive. The Remedies uſed in this Caſe are 


| N | ſharp, volatile, and ſulphurous things, ſuch as the Spirit - 
of Wine, a mixture of Onions and Salt, or elſe the Fleſh | 


= of the Sea-Dragon himſelf : All thele being applied to the 
Wound, open the pores of the Skin, and give a more open 


== paſſage out to the venemous parts injected. Some upon 
this or the like occaſion have ordered the Brains of the 
== Sea-Dragon to be burnt to Aſhes, and the Powder to be 
taken inwardly ; This Remedy is much efteemed, though 
dy this Calcination they do not contider, that the Brain 
of the Fifh'is diveſted of its volatile Salts, which have the 
moſt efficacy in them againſt the Poiſon ; and that they 


reduce the Brain into the form of an Alkali Matter, pro- 


1 Y O U ought to chuſe Roaches that are ten» choice, 


3 


good juice: They are likewiſe nouriſhing, re- fed. 


r OA l e 


2 
-+ 
2 


alts, in all its parts. 
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per only to ſwallow.up ſome acid parts. 


The Sea-Dragon in Latin is called Draco, 4 HAN, an Etymology, 


| Eye ; becauſe this Fiſh is ſharp · ſighted. 


en 
Of the Roach. + 


der, freſh, plump, and well taſted. 


hey are eaſy of Digeſtion, and produce a 65004 PY 


ſtorative, recover decayed Stren gth, promote 


Feed, and are looked upon to be good t : 
Is z-Looſneks. ones wages oe np bart 


Me do not find they produce any ill Effects. Ill effects. 
The Roach contains much Oil and volatile Principles, 


* 


It 


: | ” 


2 56 | 19 Treatiſe of Foods. 3 
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Time, Age, It agtees, efpecially in Winter time, with 
aud Conſti- any Age and Conſtitution, | 1 


tution. | | 
REMARKS. 


A HE Roach is a Sea ſiſh well known to Fiſhermen. It 
bas two ſharp Fins on the Back, and feeds upon 
Eleſh. It eats ſmall] Crabs, and other little'Fiſhes : It's 
more eſteemed in Winter than Summer; perhaps be- 
cauſe it ſwims in the open Sea in Winter, whereas in Sum- 
mer time it draus near the Shore, and therefore it feeds 
upon different Foods in theſe two Seaſons; or elſe, accor- 
ding to the relation of ſome Authors, becauſe it ſpawns 
in Summer time. | 
The Roach is eaſy of Digeſtion, becauſe tis tender, de- 
licate, not very compact in its parts, and has but little 
rols | mp It's very nouriſhing and reſtorative, by rea- 
2 of its oily and balſamick Parts, and volatile Salts. 
Laſtly, It's looked upon to be good for ſtopping a Loole- 
neſs. It operates upon this occaſion, by calming and ſup- 
preſſing the fury of the ſharp and pungent Humours that 
cauſe this Inconveniency, by irs oily and incumbring Prin- 
ciples. L 5 FR „ 
The Roach in Latin is called Erythrinus, ab Yeu Spe, red 
g molog . pecauſe this Fiſh is red. LS, 23a 
_ Pliny likewiſe for the ſame reaſon calls it Rubellio. 


CHAP. IXI 
Of the Shad. 


O U are to chuſe a Shad that is freſh, plump, 

1 tender, well taſted, and that has been 
catched in freſh-Water. 
good Ef. It's very Nouriſhing, and cauſes Sleepineſs : 
felts. They find a Pearl in the Head of this Fiſh, 
which is looked upon to be good for curing 
of Quartan Agues, expelling the Stone in the 
Kidneys and Bladder, working by Urine, and 
conſuming acid Humours : It's alſo pretended, 
that the Stomach of a Shad dried and reduced 
into a Powder, if taken inwardly, fortifies the 
Stomach. . Z The 
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The Shad, eſpecially when tis not freſh, hath II effedis. 
a certain Sharpneſs in it, that doth a little in= '*' » AM| 
commode the Gums, and cauſes Thirſt. This ] 
Fiſh taken in the Sea, is alſo. a little hard, and 
not eaſily digeſted. 8 | EE, 
W Fhis Fiſh contains much Oil and volatile Salt, Principles, 
, SES „ 
It agrees in the Spring, when ' tis better than 7ime, Age, 
in any other Seaſon of the Year, with any Age oy Ong 
uſed. 2 e 8 728 N 


3 
Þ 


* 


REMARKS. 


. HE Shad is a Fiſh well known, and eaten at the 
- beſt Tables, for the goodneſs of its Taſte. It con- 
== tains oily and balſamick Principles that are alſo a little 
= viſcous, and apt to yield good Nourichment, by vyniting 
== with the ſolid parts, and cauſe Sleepineſs, by binding u 
and embaraſhng the Animal Spirits. They are allo theſe 
= viſcous Juices, endued with ſome ſharp Salts, that incom ; 
mode the Gums by their ſticking to them, and cauſing 
Thirſt by pricking the ſides of the Stomach, This Eith 
Vas but little efteemed by the Ancients, according to the 
Relation of Auſonius, who ſays, there are none but the 
= Vulgar that eat them. | | 
= The Shad is a Sea-fiſh, but tis alſo found in Rivers, 
int which it uſually goes in the beginning of the Spring, 
When it firſt comes out of the Sea, tis Jean, dry, and ill 
3 taſted ; but after it has been in freſh Water for ſome time, 
It grows fat, plump, and ſavoury, It's ſaid, this Fiſh is 
bo afraid of Thunder, that the-noiſe thereof many times 
ius it out of fear. Kondeler ſays, that he had ſeen ſome 
of them, by playing on the Lute, run and skip about on 
= 5 os of the f ; 2 3 x oy | 
oy ey pickle Shad to keep, and for the exporting it in- p;.21, 
to . ns 2 tis by well taſted as befor oo" 
4 e Shad in Latin is called. Aloſa, ab alendo, to nouriſh 1 
ecauſe tis very Nouriſhing. wy r Yo, 
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1. Cc HA IXI. 
[1 Of the Thornback, or Ray. 


1 are ſeveral ſorts of Thornbacks, ſome 
of which have their Backs almoſt all over 
diverſified with white points like Stars, and 
others have none of them but on the Tail : 
There is alſo another kind of them catched at 
Marſecilles that are much eſteemed. This Fiſh in 
Latin is called Raya clavellata, is of a blackiſh 
Colonr, ſmaller than the other, tenderer, and 
5 of a more exquiſite Taſte. All Thornback ought 
' Choice, to be choſen when they are plump, and as ten- 
der as may be, and you muſt let them lye for 
ſome time before they are eaten. 
The Thornback is Nouriſhing enough, and 
is Food that is both ſolid and durable. Some 
pretend, that the uſe of it provokes Venery, and 
increaſes Seed. * EE. 
The Thornback is naturally a little hard, not 
I xfe#;, eaſy of Digeſtion, and apt to cauſe Wind, and 
produce heavy and groſs Humours; and if eaten 
R before you let it lye for ſome time, it will be 
attended with all theſe ill Effects, to a great 
Degree. -- Wo 5 
This Fiſh contains much Oil, and volatile 
1 —_— . 
"TARP/*5* It agrees at all times, with young, bilious, 
| and ſanguine People, who have a good Sto- 
Time, Age, mach. W ON pw” 
and Conſtt- 1855 "ol | 
TED 1 REMARK S. 


HE Thornback is a Sea-fiſh well known. It has 2 
good Taſte, and is much uſed for Food. It mui- 

tiplies apace, and therefore is common enough. It feed: 
upon ſmall Fiſhes, and lives in miry and dirty places in the 
Sea near the Shore. It's falted in ſome places, and dried 


in thè Sun, of with Fire: They beat it well, in order - 
* ts 


3 | 
| Kinds. | 


= Of the Thornback ad Cod. 259 


its drying the ſooner; and when tis dried enough, it will Dried and 
keep a long ti me good. They export it from one place pickled _ 
to another, bu t tis not good Food. Thbornbacł. 
As for the Thornback commonly uſed in France, tis not 5 
ickled; it contains viſcous Juices, that make it hard of 
Diveftion s but tis very Nouriſhing, and a ſolid and dura- 
ble Food; becauſe theſe ſame Juices ſtick te the Veſicles of 
the Fibres, ſo as not eaſily afterwards to be ſeparated from 
them. | my 
The Thornback, in order to the producing of good 
Effects, and to be made more agreeable to the Taſte, 
ſhould not be too freſh. It muſt be kept for ſome time, 
during which there is a little Fermentation wrought in it, 
whereby ſome dull and viſcous Matters, which make it 
hard and tough, are inſenſibly attenuated and deftroyed 
and therefore thoſe that live at Paris, and other parts, 
eat the Thornback in a better condition than thoſe near 5 
the Sea-ſide, becauſe it has more time to lye by. „ 
The Teeth of Thornback being brayed in a Mortar, Thortbacks 
may be ufed to dry up acid Matters, as well as Crab's Teeth. 
Eyes, and all other Alkali things. 8 | 
= 2 Gall of Thornback is good for the Diſtempers of 3%. 
8 the. Ears. , | | SORE. 
i Rondelet doth very much magaify the Liver of this Fiſh, Ziver. 
for being, good againſt the Itch. = 3 2 
4. The Thornback in Latin is called Raya, & radio, Rays, Etyniolors: 
becaule its Back looks like Stars- F | 2 855 J%, Biywology | 
= Some derive the Word Rg from Rubo, a Briar ; be- 
cauſe this Fiſh carries prickles upon his Back and Tail like 
a Briar. | | Gy 


, ; 9 N | 1 I a —_ = 
CHAP. LXIII 
Of the Cod. 


= VV OU are tochuſe that which is white, tens clue. 
'Y a A — 2 and 4 taſted. 5 
= 5 It's Nouriſhing enough, and produces good Cord ef. 
. Food. " ws 1 20 feds. * 


Salt Cod is not near ſo well taſted as that 47 

== which is freſh, neither is it fo eaſy of Digeſtion, 1 
7 but harder and tougher. You are to ſteep it in 
Water before tis eat; for without that, is will 


8 * heat meli, and mike ＋ very dry. 1 
$] | "7 11 
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Principles. It contains much Oil and volatile Salt. 
Ine, Ae, It agrees at all times, with any Age and Con- 
and Con- @:...: | | 
fimtion. ſtitution. te | 
REMARKS. 


THE Cad is a Sea-fiſh well known. It's about two 
Foot long, and proportionably in breadth. It's 
mucn uſed for Food. When it's freſh and new, it produ- 
ces good Juice, and is Nouriſhing enough, becauſe it con- 
tains a great quantitity of oily and ballamick Parts; but 
when it has been ſalted, and is too old, it's not ſo well 
taſted nor lo eaſy of Digeftion ; not only becauſe the Bay» 
{alt hath fixed and ſunk down its more volatile Parts, and 
ſuch as are moſt apt to excite an agreeable Taſte ; but alto 
- becauſe that being introduced into the pores of the Fiſh, it 
makes it more ſolid, compact and hard. 
Fhe Pickle The Pickle of Cod is of a difiolving and drying Noture, 
of Cod. when outwardly applied: They allo uſe it among other 
pere. things in Glifters, and is Laxative, tecauſe it contains much 
* Salt, jritates and pricks the inteftinal Glands, and forces 
more Liquor out than before. | | 
The Stock-fiſh uſed in France, and other Parts, is not 
ſo good as ſalted and dried Cod: Some pretend other- 
+ wiſe, and will have it to be the Melwel, called in Latin, 
Molua major: Be it as it will, Stock- fiſh is no good Food, 
becauſe tis hard, tough, and not eaſily digeſted : How- 
ever, there are many People that make a Ragou of it, 
1 of Melwel has the ſame Vert@Fas that of 
Cod, 1 | 


5 
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CHA P. LXIV. 


| Of Barbel. 85 
Cloice. 6 ſmall Barbels are to be preferred be- 


fore the large ones, becauſe they are ea- 

fier of Digeſtion. They ſhould be alſo catched 

Kinds, in pure running Waters. There are two ſorts 
of them, ane of which are hairy, and others 


—_ 


This 


> Res 


Experiments. | 5 
This Fiſn is a little hard, and not eaſily di- In effeds. 
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Ar Del. 


This Fiſh is very nouriſhing, and even proves Sd Ff. 
ſolid and durable Food enough. It is alſo looked feds, 
upon to be good for the Cholick, Piles, and 
ſtinging of venemous Creatures. They alſo 

retend, that it allays venereous Inclinations: 

But I am aot certain that all theſe Vertues which 
are attributed to it are grounded upon ſolid 


geſted ; and a certain Author ſays, that the 
Wine wherein it hath been ſteeped and boiled 
makes Men and Women barren. 

It contains much Phlegm, Oil, and Salt that Princip/es. 
1s almoſt all volatile. 2 
 Iragrees at all times, with young bilious Peo- Time, Age, 
ple, thoſe who have a good Stomach, and are = _ 
ufed to much exerciſe of Body. 3 


XE M AAKS. 


Arhel is a Sea-fiſh of an oblong form, and middle ſized, 
and beſet with large and tender Scales. It rarely 
weighs above two Pounds. It feeds upon Weeds, Oiſters, 
{mall Fiſhes, and the Carcaſſes of humane Animals; and 
eſpecially if we believe ſame Authors, on the Sog-hare,which _ 
made them anciently conſecrate it to Diana. It breeds e 


three times a Year, It's by ſome called Trigla, according 
to this Vere ; 5 


Ly 


Accipiunt Trigle terno cognomina pamu- 


This Fiſh is a little hard to be digeſted, by reaſon of 
ſome groſs Juices contained therein: In the mean time, 
cheſe lame Juices. make it very Nouriſhing, and good du- 
rable Food. It has a good Tafte ; and the old Romans 
eſteemed it very much, which made them put it among ft 
toe that went at an exceſſive Price, as ſevera} faithful 
and true Hiſtorians have aſſured us. The Liver is that 
part of the Fiſh that is moſt efteemed, for the goodne!s 
of its Taſte, and the Head next. But Galen makes light 
both ot the one and the other, not only upo3 the account 
ot the Tafte, but alſo Health. | | 
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A Treatiſe of Foods. 
CHAP. LX 
99 de . 


F OU are to chuſe that which is young, ten · 
1 der, and neither too fat nor too lean, 
2 F t's Nouriſhing enough, and ſolid and durable 
fas, Food. It's looked upon to be good againſt Poi- 
ſin, the ſtinging of Serpents, and the biting of 
Dogs. | ; 
1} Effe8s. It's hard of Digeſtion, and heavy upon the 
1 tomach, eſpecially when tis too fat. 
Principles. The Tunny contains much Oil and volatile 


Salt, in all the parts of it. 
Time, Age, It's uſually eaten in the Winter and Autumn, 
ndCone and agrees with young, biljous, and ſanguine 
wie. People, who have a good Stomach, and are uſed 
to much Exerciſe. A 


EMA 


"T"HE Tunny is a large and thick Sea-fiſh, and met 
| with in great plenty in the Mediterranean, Pro- 
vence, Spain, and Italy. Ariſtotle obſerves, that it ſome- 
times goes up into Rivers. It's covered with large Scales, 
| Cloſely united to one another, and feeds upon Weeds, A. 
crons, and ſeveral other Sea - plants. It's alſo ſaid, this Fiſh 
18 fo cruel, that it will deyour even its own young. They 
likewiſe add, that it can ſee better with its Right · Eye 
than with the Left. Some Authors affure us, it lives but 
zwo Years ; However, It's hard to conceive how this Fim, 
which ſometimes grows to a prodigious bigneſs, can do. 
fo only in the compaſs: of two Years. 3 
- They pickle this Fiſh in thoſe Parts where they catch it, 
in order to keep and tranſport it. It's firm, ſhort, and 
of an excellent Tafte, The moft delicious, and moſt juicy 
parts of this Fiſh are the lower part of the Bell: How 
ever, as they are commonly too fatz they ſtick in the Sto- 
mach, and relax and debilitate the Fibres; and therefore 
thole parts of the Tunny that are not ſo fat, are to be 
preferred for their u holſomneſs, though they are not ſo 
well taſted as the other. „„ | 
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The Tunny in Latin is called Thunmus, or Thy:;nus, 2 Eiymology. 
90%, impetu ferri; becauſe this Fiſh in the heat of the 

Dog-days ſometimes throws it ſelf furiouſly out of the Sea 

upon the Shore, or into Ships. "=— : 


„ — — n 
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CHAP. LXVI. 
ol Mhſeles. 


"THere are two ſorts of Muſcles, v:z. Sea and Kind,. 
River ones; the firſt of which are pre- Choice. 
WE ferrable to the other, provided they be tender, 
WE well fed, white, delicious, and of a good Taſte. | 
They are opening, nouriſh a little, and eſteem- Good ef. 
dd to be of a drying and diſſolving Nature. The fel. 
== Muſcle-ſhell being brayed in a Mortar, may be 
= taken from half a Scruple to a Dram, to ſtop 
Looſueſs and waſte ſharp Humours. It's alſo 
uſed as a deterſive, and for conſuming the 
Rheums that ariſe in Horſes Eyes. are 
= Muſcles, and eſpecially freſh Water ones, Ill effect: 
== hard of Digeſtion, produce dull and viſcous Hu- 
= mours; and are likewiſe looked upon to promote 
= a Fever, and cauſe Obſtructions in the lower 
part of the Belly, IS 
. 1 Muſcles contain much Oil, Phlegm, aud vo- Principles. 
== Jatile Salt. 5 e 
3 They agree at all times, with young bilious 7ime, Age, 
People, and ſuch as have a good Stomach, pro- 4d Con- 
7 vided they be moderately uſed. ; ftiuuion. 


REMARKS. 


4 | 
| Uſcles are ſmall Shell-fiſh well known to Fiſhermen. | 
The Sea»-Muſcles are delicious, tender, and well Je 2-Muſ- 

taſted ; and this Fiſh ſwimming in Salt Water helps (les. 
== Digeſtion in the Stomach. As for the River - Muſcles, they 
are of an oval form, and yellowiſh Colour, more hard, and 
not fo caſily digeſted as the other, by reaſon of a viſcous, 

plewy, and inſipid Juice it's endued wich, and that con- 

tributes to produge all the ill Effects we have before nen- 
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Thie Sea-Muſcles are uſed almoſt in all Countries for 
Food. They live upon the Water with which their Shells 
are ſupplied from time to time. They are covered with 
a kind of a filamentous Moſs, and commonly ftick to Rocks, 
Stones, and ſometimes even to pieces of Wood. 


/ 


Eymolagy. The Muſcle in Latin is Muſculus, either becauſe it's like 


Kinds. 


Choice, 


2 little Muſcle, or becauſe, as we have before obſerved, it's 
ſurrounded with a kind of Moſs, in Latin called Muſcus. 
There are moreover many other Sea Shell-fiſhes, that 
are uſed for Food in ſome Places, and eſpecially Sea-ports. 
They are ſo many, and at the ſame time produce much 
the ſame Effects as Maicles do, that we ſhall not treat of 


them in this place. | 


—— 


22 ; 2 


C HA p. LXVIL 
| Of Oifters. 
4 "Here are a great many different kinds of 


Oiſters, that are all of them good to eat. 
You are to chuſe thoſe that are freſh, pretty 


large, tender, moiſt delicious, well taſted, and 


-- 


Good ef. 
felts. 7 


that have not been taken in dirty and muddy 
Waters. 5 | | 

They cauſe Sleep, create an Appetite, pro- 
mote Venery, work by Urine, are pretty Nou- 


-riſhing z and the eating of them is by ſome look- 


ed upon to be good for Scorbutick People, and 


it efeds, 


7 7 inciples, 


ſuch as are Gouty : But I cannot well underſtand: 
how they can be proper for theſe ſorts of Mala- 
dies. An Oiſter-ſhell being calcined and reduced 
to Powder, is of an opening, drying, and deter- 
five Nature, good for cleaning the Teeth, and 
to conſume acid Humours, fot tis Alkaline. 
Oiſters are a little hard of Digeſtioa, produce 

viſcous and groſs Humours, and the immoderate 
uſe of them may ſometimes cauſe Obſtructions. 

- Oiſters contain much Oil, Phlegm, volatile 
and fixed Salt, . EE 
0 | Oiſters, 
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| Oiſters; eſpecially in cold Weather, agree Tine, A's 
W with young bilious People, with thoſe that have 
a good Stomach, and quick Digeſtion. 


and Conſti- 
tuti N. 


REMARKS. 


| Ilſters are Shell-fiſhes that breed in the Sea, and well 
| known. Pliny, and ſome other ancient Authors, 
E ſay, there is no difference of Sex in this Fiſh ; and that they 
are produced no other way, than from the Corruption of 
ſome ſlimy and muddy Matter; or from the ſcum that ſticks 
to, and for a long time continues round the Ships: Cer- 
| my. this ſort of Generation cannot eaſily be appre- 
hended. 2 | | 
| Oifters feed upon Water and Mud, and Crabs are their 
WW Enemies. Some Authors obſerve, that when the Oifter 
opens its Shell for a little Refreſhment, the Crab preſent- 
= }y throws a Stone between, ſo as that it cannot cloſe it 
again, and then eats the Fiſh contained within it. | 
= Oifters are to be met with in ſeveral places, to wit, Difference 
Win the. open Sea, near the Shore, in ſtony places, and at the 
SE Mouths of Rivers falling into the Sea. Pliny ſays, they 
love mightily to be in freſh Water: He adds alſo, that 
I thoſc found in the. Ocean are larger than thoſe fiſhed in 
tre Mediterranean; and that according to the difference 
ef places, they differ in bigneſs, colour, and goodneſs of 
Taſte. There are ſome very large ones on the Indian- 
bores. The Oiſters of Europe are middle ſized. They 
are reddiſh upon the Coaſts of Spain ; And in ſome other 
places the Shell and the Oiſter are black. The beft Oi- 
ſters, and moſt valued for the goodneſs of their Tafte, are 
thoſe found near the Engliſh Shores. | 
The ancient Romans highly valued Oiſters. They are 
BE 2! much uſed in France, and other Countries. They are 
eaten either raw or roaſted. Roafted Oiſters are not ſo 
on digeſted as the other, becauſe they are thereby de- 
Peived of that Saltiſh Juice naturally contained in them, 
Wand which does not a little help the digeſting of them in 
ic Stomach. . 477 
* Oiſters contain viſcous and glewy Parts; which being 
We conveyed to the Brain, ſometimes cauſe Sleepineſs, by ſtop- 
bing, after a ſort, the motion of the Animal Spirits. They 
ere ea little hard of Digeſtion, by reaſon of the ſame parts, 
ad creat e an Appetite, becauſe ſoaketh in a ſaltiſh Juice, 
tat lightly pricks the Fibres of the Stomach. Laftly, 
bome pretend, that they are apt to provoke Venery ; and 
5 Juice we have ſpoken of may produce this Effect, by 
akigng the Humours more ſharp and pungent ; but I am 
—_— | | Opinion, 
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ds A Treatiſe of Foods: 


Eymolegy). Oifter in Latin is Oftreum, or oſtrea, a m oragun, ve! 


. ere are two ſorts of Crabs, viz. the Sea 
Choke, Are again ſubdivided into ſeveral more. You 


Good ef. Crabs are Nouriſhing enough, and ſolid Food, 
fes. They are of a ſtrengthning Nature, allay the 


Il effets, They are alittle hard of Digeſtion, and pro- | 
Trincigles. They contain much Oil, volatile Salt and 


Time, Age, They agrre at all times, with young People of 
and Con- an hot and bilious Conſtitution. | 


ſlitutiou. i | | 
e 
River TReſh-Water Crabs are well known, and much uſed for 
1 rab. the goodneſs of their Taſte. They are to be met 


Opinion, tis the Pepper they commonly eat with Oiſters 
is the cauſe of it. | 


quai veTey, quod tefls velus oſſea iegutiur; becaule tis cover. 
ed with a hard Shell. ED 


 — _——_— _ _— 
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CHAP. LXVII.. 
Of Crabs. 


— —— 


and freſn Water-Crabs; each of which 


are to chuſe thoſe that are fat, well fed, tender, 
and of a good Taſte... | 


ſharp humours of the Breaſt, and good for ſuch 

as are troubled with Pthificks and Aſthmass : 

They purify the Blood, work by Urine, and 

cleanſe Ulcers in the Throat, if eaten as they 
are, or taken in Broth. | 


duce dull and viſcous Humours. 


Phlegm. . 


— 


with almoſt in all parts of Europe, where there are Rivers 
and Lakes. They feed upon Herbs, Frogs, and the Fleſh 
and Excrements of divers Animals; and this is found by 
throwing the Carcaſs of any Animal into the Water, for 
they run to it in great numbers, and never leave off till 
_. they have quite devoured it. It's ſaid they can live a 
great while out of the Water, provided you give them 
Herbs to feed upon. Freſh - water Crabs contain an 11 


* 


—— 


" — = of rr 
8 * 
4 * 
ba 
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and balſamick Juice, that is apt te nouriſh, moiſten, and 
allay the ſharp Humours of the Breaſt, and to produce the 
ſeveral good Effetis before · mentioned. But as this Juice 
is of a dul and viſcous Nature, thoſe Fiſhes are not eaſily 
digeſted ; but yet much more than the Sea»Crabs, who are 
endued with a groſſer Juice, and in Vertue are much like 
the Freſh-water Crabs. | | | 
Sea-Crabs are for the moſt part larger than freſh-water Se&-Crabss 
ones- They are of a prodigious bigneſs in America: 
Some fay, they are very cruel and dangerous; and that 
ſometimes they tear People to pieces, when they have 
once ſeized them with their Claws. 
Shrimps which are very common in ſome Countries, 
are a ſort. of Sea-Crabs, whoſe Claws are not like the for- 
mer, but ſharp and ſtrait. There are ſeveral kinds of them 
which differ in bigneſs and colour, and are deſcribed wy 
Fobnſon, and ſeveral other Authors. They are well tafted, 
| pettoral, ſtrengthning, and eafies of Digeſtion than any 
other Sea-Crabs. | : 
We ſhall not treat in this place of the ſeveral other 
| kinds of Crabs, for fear of being tedious. It's enough to 
| know they have all the ſame Vertues, and that they are 
good for thoſe that are troubled with Pthiſicks and Aſth- : 
ma's, as before noted. Theſe Fiſhes are dreft divers 
= ways; for they make Soops, Broths, and other Diſhes of 
them, that are very good and wholeſome. 
Some Authors ſay, that the Sea-Crabs of Europe are fat 
and juicy towards the Full- moon; but as the Moon decrea- 
es, lo they decline, and loſe their fat: The ſame Author 
allo ſays, that the Moon in the Indies produces a quite 
{ contrary Effect upon Crabs 3 . for when ſhe does not appear 
| oy are large and fat, but they grow lean and poor when 
e does. 8 | 


8 


CH AP. LXIX. 
Of Frogs. 


_ TY are ſeveral ſorts of Frogs which differ .. 
in bigneſs, colour, and according to the 
| Place where they are bred. Your Sea - Frogs are 
monſtrous, and not uſed tor Food. Your Land- 
Frogs, called in Latin Rane ſylveſtres, are very 
dear like unto your Water-Frogs, only that they 
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are ſmaller : They are not eaten neither: But 
Ghoice. 1 are much uſed; and you ought to 
chuſe thoſe that are plump, fat, flleſhy, green, 
and ſuch as have been catched in clear and pure 
| % 8 
Good Ef. They are a little Nouriſhing, allay the ſharp 
fes. Humours of the Breaſt, and are looked upon to 
be of an opening and diſſolving Nature. 
N- Effects. They are a little hard of Digeſtion, and breed 
-» groſs Humours. Some Authors aſſure us, that 
the too frequent uſe of them makes People look 
£4 ill, and cauſes a Fever. | og: 
Principles, They contain much Oil, Phlegm, and a little 
| volatile Salt. Se 
Time, ge, They agree at all times, with young and bi. 
and Con- lious People, who have a good Stomach, and 
{tirutios. are wont to much Exerciſe ; but old and phleg- 
matick Perſons ought to abſtain from them, or 
uſe them moderately. _ : 


REMARKS. 
MVeter- EE Water-Frog is an Inſect well known, It's an 
Fro:. amphibious Animal, that lives both by Land and 


Water, though it keeps moſt in the Water, as in Rivers, 
Marſhes, Ponds, and Fountains. It feeds upon Flies, 
Worms, Leaches, Snails, and all ſorts of Inſects: Neither 
does it {pare its own Kind; for ſmall Frogs are found in 
the Mouth and Belly of the large ones: Frogs alſo feed 
upon the Herbs which grow in Marſhes and Rivers. They 
ſwim very faft, and inftead of walking jump along. They 
love to be in Water that is pretty warm, but do not 
care for cold Water ; and for that reaſon, we find them 
pleaſed in Summer-time, and Croak ; but when 'tis cold, 
they are ſilent. TOE = 
Frogs are in ſome Places much uſed for Food. It 
plain, Galen did not value them much, when in ſpeaking 
of other Aliments, he ſays nothing of them at all. Some 
Authors condemn the ule of them, not by reaſon of th: 
way of theſe Animals living, but alſo in reſpect to the 
Places where they live. It's true, that thoſe which are 
catched in Ponds and Marſhes, where they feed upon bad 
| Foud, are not io wholeſome as thole bred in Rivers; but 
B tor thele laſt, they produce good Juice enough. I bey 
| | D are 
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are full of oily and balſamick Principles, apt to allay the _ 

ſharp Humours of the Breaſt, and to be Nouriſhing; 

however, there is ſome Viſcoſity in them, that makes 

them not ſo eaſy of Digeſtion. 8 ? 
The Seed of Frog, otherwiſe called Spawn, and in Latin, Frog- 

Sperma KRanarum, is much uſed in Phyſick, for qualifying ſpawns 

ſharp Humours, cooling and moiſtning. There is a Water 1 

diſtilled therefrbm, which has the ſame Vertues; and this 

Seed is nothing elſe but a viſcous Matter, that is tranſpa- 

| rent, cold, glewy, and full of ſmall Eggs. wy. 2 
Kana, the Latin for Frog, is an Hebrew Word, which FH⁵Hmol NY. 

in that Tonęue ſignifies to cry, becauſe this Animal croaks 

in the Water. e 1 | ; 
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CHAP. LXX. 
Of the Tortoiſe. 


There are ſeveral kinds of Tortoiſes in refe- Xinds. 

| . rence to the places where they live: 

There are ſome of them found upon Land, and 

for that reaſon are called Land-Tortoiſes: O- 

Wthers are Sea-Tortoiſes ; a third Freſh-Water 

ones; and the fourth live in muddy Places: 

Moſt of them are amphibious, that is, live upon 

Land and Water; and they are of different ſi- 

Res, as you will find by and by. Chuſe thoſe cboic-, 

Wthat are large enough, well fed, tender, juicy, 

Wand of a good Taſte- | | | 
& Tortoiſe is Nouriſhing enough, and ſolid and Good Ef 

durable Food. It's reſtorative, pectoral, and fe#s. 

gocd for thoſe that have the Pthiſick, and hectick 

evers. They make a Syrup of the Fleſh of a 
Tortoiſe that is exceeding good for qualifying 

the ſharp Humours of the Breaſt, and to recover 

Wncager and decayed Perſons, _ n 

| The Fleſh of a Tortoiſe is a little hard, and 77 effet 

ot eaſily digeſted, It breeds viſcous and groſs 
Wiumours, and makes thoſe People who feed up- 

nit often, dull and lazy. Sy | 
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se A Tredtifeof F, 
—  Frinciples. Tt contains much Oil and volatile Salt. 
1 1 Time, A e, It agrees at all times, with young Perſons of 
conte a hot and bilious Conſtitution, with thoſe that | 
15 Ws are uſed to much Exerciſe, and that have a good 
2 Stomach. 3 90 5 my 


| HE Tortoiſe, is an Animal that carries his Houſe 2. 
| long with him, and is cover'd with a fine, firm, 
large, ſolid, and hollow Shell, like unto a Shield, and di- 
verſified with ſeveral darkiſh Colours. It's very ill-ſhaped, 
b And much like unto a Lizard. 
Land-Tor- The Land Tortoiſe is found in Mountains, Forefts, 
._ wiſe Woods, Fields, and Gardens. It lives upon Fruits, Herbs, 
| : and what it can find upon the Ground; and likewiſe feeds 
upon Worms, Snails, and other Inſęcts. This Animal 
may be fed in Houſes, with Bran and Flower. They hide 
themſelves in Winter-time in' Caves, like Serpents, and 
Lizards ; and ſometimes ftay there without any Food at 
all, as ſeveral other Animals do. They live long, and 
ſome Arithors aſſure us, they are not amphibious, as the 
Water-Tortoiſes- are. They go very flowly; they have a 
natural Antipathy for the Eagle, becauſe this Bird ſometimes 
ſeizes and whips them up into the Air, in order to cat 
them. Ariſtotle ſays, they fight with Serpents and Vipe:s ; 
and that they always before- hand provide themſelves wit 
a Plant called Cunila in Latin, and Savoury in Engliſh, e 
cure the Ringing of thoſe Animals. | 
Pliny ſays, that this kind of Turtle, is in great plenty to 
be found in Africa; and is much uſed for Food in the In. 
dies. Some Authors recommend the eating of it in Auf 
and September; becauſe tis commonly fatter and better fed 
in Harveſt, than at any other time. 
The Sea Tortoiſes live always in the Water; ſometimes 
they go a Shoar, and there fall aſteep, as your Sea-Calfs 
do, but if they continue long there, they die: They feed in 
the Sea upon Shell. fiſhes and the like, and when they are 
upon Land, they eat Herbs. It's ſaid; when their Heads 
are cut off, that yet they will live for ſome time, and that 
they will bite, after their Head is off, any thing in their 
way, very hard. Pliny ſays, there are Sea Tortoiles in the 
Indies ſo large, that the Shells of each of them are big 
enough to cover ſmall Houfes, and to make Barks of; 
with which the People of theſe Countries fail into the Iſlands 
of the Red-Sea. 2 | : 
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Freſh Water Tortoifes, and thoſe that live in muddy Freſp- wa 
Places, may be put together: In ſhort, there is but little ter 7dr:07ſs 
difference between them, ſaving that the firſt are found in &c. | 
clear Waters, as in Rivers and Lakes, and the other in 
Muddy and Marſhey places, and the ftil} Waters of Ditches, 
commonly about Towns fand Caſtles. However, they are 
ſometimesto be met with in Rivers, eſpecially towards the 

Spring: Theſe two ſorts feed upon Herbs and watry In- 
# ſets ; they are of an amphibious Nature, but live more by 
Water than Land; it's ſaid, they can live along time with. 
| out Food. 5 | : 
= The Fleſh ofthe Tortoiſe, is very good, and like Veal : 
It's ſtrange, that Galen, and many other Authors, who 
have treated of Foods, ſhould ſay nothing of this Animal. 
For tis certain, It is uſed much in ſeveral Places. Per- 
| haps the Uglineſs of this Creature excited in them an 
Averſion to it. For the Head and Tail of it are like a 
S Serpent's.; and it has the Feet of a Lizard, which yet 
| does not hinder the Europeans to eat it. The Tortoiſes - 
which ſeem not to be moft unwholeſome, are thoſe that 
live in micy, dirty Places, by reaſon of the filthy and groſs 
things they feed * » but there is not much heed to 
be given to this, if we conſider that many other Fiſhes 
that live as Tortoiſes do, in dirty and muddy Places, 
prove to be good and wholeſome Food. | | 
The Fleſh of Tortoiſes are Nouriſhing enough, and 
produce ſolid and durable Food; for it contains an oily, 
BE ballamick, and ſaltiſn Juice, that is eaſily condenſed in 
the Veſſels of the Fibres of the Parts, and ſticks in fuch 
W a manner thereunto, as not eaſily to be ſeparated : It's 
& alſo upon the account of this Juice, that this ſame Fleſh 
is apt to ny the ſharp Humours of the Breaft, and 
good for Aſthma's and the Pthiſick: Jn the mean time, as 
dis bard and viſcous, its not quickly digeſted, and there · 
fore before it is eaten, it ought to be well boiled, and 
4 —— afterwards with ſuch things as may help Dige- 
ion. | 
Caan, in his Ninth Book ſpeaking of Tortoiſes, af- 
W ſures us, that the Fleſh of the African Tortoiſes being 
eaten with Bread for ſeveral Days together, is an excel- 
W lent Remedy againft the Leproſy ; for which our Au- 
We har endeavours to give a Reaſon but I think it neceſſa- 
ry, before any one ſhould imbroil himſelf with explainin 
this Matter, that he ought firſt to be certain of the trut | 
—Y 3 wry of the —_— being N is looked upon rhe Blood 
to be good for curing the falling ſickneſs, and you may pre- of the Tor= 
We {cribe a Dram of "Ia whe e . ” 
* 5 | They Doſe. 
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They extral an Oil in ſome Countries from the Tor- 


toiſe, that is good to burn. 
Etymology, The Tortoiſe in Latin is called Teſtudo, 4 tefla, a Shell, 
becauſe this Animal is covered with a Shell. Some name 
it Tardigrada, becauſe it moves ſlowly. It's alſo in Greek 
Called, dige, i. e. Domiporta, becauſe it carries a Houle 
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TE A R 1 | III. 8 4 


Of Drinkables. 


S The Blood and Liquors of our Bodies 
are in continual Agitation, the watry 
. and phlegmatick parts in like manner 
arc continually diſſipated, either by means of Tran- 
ſpiration, by Urine, or ſome other way. Where- 
fore *tis neceſſary, this loſs ſhould be repaired 
Eby Drink; for without that, the moſt volatile 
and exalted Principle of the Humours being no 
longer ſufficiently extended and ſeparzted from 
one another by watry Particles; and having 
= conſequently acquired too much Force and Acti- 
Wvity, they would caule an exceſſive Rarefaction 
Win the Humours, and impart an inſupportable 
Wheat to the ſolid Parts 
= Now, in order to prevent the fatal Inconveni- 
encies which in a ſhort time muſt deſtroy the 
Peconomy and Order of the ſolid and fluid parts 
f our Bodies, Wiſe _ provident Nature gives 
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us notice from time to time, of the indiſpenſible 
need we have of Drinking, by a lively Senſation 
it excites in us, which cauſes Thirſt, and a deſire 
to drink; and how this Senſation is produced, 
I ſhallendeavour to explain in a few Words. 
bat cau- All the World knows, that the inward Mem- 
ſes Thijt. brane of the Oeſophagum, and Stomach, and 
has a very nice Senſation ; and 'tis interlaced 
Wh ' with a multitude of ſmall Glands, that do im- 
"| Tx mediately receive from the Blood, a Salival Li- 
j quor, which they let paſs into the Pores ; This 
Liquor is of many uſes. But the chief of them, 
in my Opinion, is to moiſten the Tunick now 
mentioned: If this be granted, when one has 
not drank for a conſiderable time, the Maſs of 
Blood is not only diveſted of the watery parts, 
< but is alſo become ſharp by Reaſon of this loſs ; 
| dd ſo is no longer capable to ſupply the Glands 
= 7 of the inward Membrane of the Oeſophagum, 
| and the Stomach, with fo great a quantity of Sa- 
| | Itval Liquor, as before; and the leſs it ſupplics 
| them with it, as being not ſo ſtocked, as it ought 
to be with Flegmatick Particles, fo much th: 
more ſharpneſs it acquires than before: From 
whence it follows, that this Membrane muſt b 
dry, and rudely pricked; which will cauſe 3 
conliderable heat in that part, that cannot be a- 
layed, but by Drinking. * 
Thirſt increaſes mightily, upon great Eva- WW 
cuations, in Fevers and violent Exerciſes ; be- 
cauſe the Pody hath in ſuch caſe, ſuſtained'a val 
toſs of the Watery and Flegmatick parts. Salted 
and Spiced Meats, and ſuch as are too dry, do 
alſo produce the ſame Effects; becauſe they ver) 
much prick the internal Membrane of the Oeſo- 
; Phagum, and Stomach ; and by {ſwallowing uf 
its Moiſtures, dry it up. : 
Who theſe Perſons are more or leſs ſubject to Thirk, 
xs a according to their different Conſtitutions : Fot 


e more or 1 | . „ 
eſs ſubjes example, bilious Perſons, whoſe Liquor, a, 
zo Thirft, : very . 


A Treatiſe of Foods. 
very ſharp, and much agitated; have more need 
than others of Moiſtning, cooling Drink, which 
uells the rapid motion of their Humours : 
hereas, thoſe of a Flegmatick Conſtitution, 
can go longer without drinking; becauſe their 


for all ſorts of Liquid Foods ; ſuch as are Broaths, 
Eggs in the Shell, Milk, and many more of which 
we have treated before, Tis in this Senſe, that 
Hypocrates in his Eleventh Aphoriſm, of the ſe- 
cond Section, ſays, Facilius efſe refic: potu, quam 
cibo; that is, that we are ſooner recovered by 


Aphoriſm, preſcribes thoſe Foods which ought 
to be taken by Perſons recovering from Sickneſs; 
and there is much Reaſon for it; for beſides, 
that liquid Foods are much eaſier digeſted, and 


weakned by Sickneſs, they are alſo more eaſily di- 
{tributed into all the parts that want recruiting. 

The School of Salernum, takes the word 
Drink, in the ſame Senſe as Hypocrates, in this 


Line : 5 | 
Ut vites pænam, de potibus inc ipe canams. 


= By this Verſe, we are given to underſtand, 
WE that we ought always to begin our Meals with li- 
= quid Foods, as being thoſe which are eaſſer of 


eie a free paſſage to the more ſolid Aliments 
that come after; and from hence perhaps, has 
W aroſe the cuſtom of beginning our Meals with 
Soup. But for all that, we do not in this place 
take the word Drink, in the Senſe now mentio- 


Thirſt, to help Digeſtion, and the diſtribution 
DR COS of 


Humours are naturally diluted enough; and this 

is the Reaſon, that Men who are of a hotter Na- 

ture than Women, feel Thirſt oftner than they. 
The word Drink, may in ſome ſort be taken 


liquid, than ſolid Foods. Our Author in this 


agree better with their Stomachs, who have been 


2A Vigeſtion, and ſtay leaſt in the Stomach, but 


ned; but we conſider it only as a liquid and fluid Differey 
Body, which we make uſe of to quench our Prints. 
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of the ſolid Foods; and laſtly, to repair the loſs 
we continually ſuſtain, of the Moiſt and Watry 

parts of our Humours. 5 
There are two ſorts of Drinks in uſe amongſt 
us, the one which is plain, and nothing but Wa. 
ter, which Nature hath abundantly ſupplied us 
with; the other is compound or made Drink: 
The firſt ts certainly more wholſome and agree- 
able to our Conſtitutions, ſince it fully ſupplies 
all our needs in the nature of Drink; and it may 
be called true Drink. In ſhort, the others are 
not wholſome, but ſo far as Water is mixed with 
them, in a fufficient quantity: Indeed, this Wa- 
ter does not nouriſh, but neceſſarily concurs to 
promote Nouriſhment, and produces divers 
* conſiderable Advantages, as we ſhall take notice 

of them in due place. : 5 
The ſecond is made Drink, and conſiſts of 
ſeveral ſorts of things that are apt to Nouriſh 
and produce ſeveral other Effects: There are 
ſeveral ſorts of them, as Wine, Beer, Cyder, Cc. 
It was not certainly out of regard to Men's health, 
that all theſe Drinks were at firſt invented, but 
to gratiſie the nicety of the Taſte, that began to 
be weary of a Liquor that ſeemed to be inſipid 
to it; and conſequently, there was leſs care ta- 
ken to make theſe Drinks wholſome, than plea- 
ſant. Not that 1 would hereby condemn the uſe 
of them, for they are good, provided they he 
not abuled. For example, the Liquors that are 
fermented, revive the Blood and Spirits, and 
produce ſeveral other Penefits, which we fhall 
treat of, by and by, under their particulat 
Heads: But we may take the liberty to ſay in 
this place, that all made Drinks, have not al- 
ways the true Characteriſtick of goed Drink, 
which is to quench Thirſt,to cool, and to moilſten ; 
ſeeing they themſelves many times cauſe Thirt 
and heat very much - Such are thoſe hot and 
fpirituous Liquors, the pernicious __ of 
| | . IRce 
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which are daily ſeen by the immoderate uſe of 


+ them. 


Pliny in reflecting upon the vaſt number of dif- 
ferent Drinks, that have been invented, cannot for- 
bear ridiculing the humour of Mankind, that they 
ſhould take the pains to prepare all theſe Drinks, 
ſince Nature had furniſhed them with one that 
is much more wholſome, and ſufficient | for 
the ſtrongeſt and moſt Yrs Animals in the 
World. 

We ſhall not trouble our ſelves with en- 
tring upon an exact detail of all theſe Drinks, 
but we ſhall Fin cane ſpeak in order, of thoſe 
chat are moſt in uſe amongſt us. 
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Bowels. 


quenches Thirſt, removes an 


CHAN 1 
Of Water, | 


Difference \ \ N ] Ater varies much, according to the diffe- 


rent places it runs through, and where 
it hath undergone a differenr alteration. We 


may ſay in general, that that Water is moſt 


wholſome, which is light, clear, purg aud lim- 
phid; that has neither Colour, Smell nor Taſte; 
that beats, and quickly cools again; and where- 
in Herbs and Pulſe, are quickly and eaſily boil- 
ed : That Water which has all theſe qualities, 
Digeſts and Circulates without oppreffing the 


Water cools and moiſtens much; if you drink 

a moderate quantity, it helps Digeſtion : It 
waſhes away the 

impure and groſs things that ſtick to the ſolid 
parts: It ſerves for a vehicle to ſolid Foods, and 


aſſumes to it ſelf, the groſs and tartarous Salts it 


finds in its paſſage, and the ſame are evacuated 


with it, either by Urine, Sweat, or other ways. 


Laſtly, Water prodnces ſuch wholſome Effects in 
us, that its abſolutely impoſlible we ſhould paſs 
it over flene.. 5 ns 
Water may produce il] Effects, either by drink- 
ing it to an exceſſive quantity, or by its quality, 
In ſhort, if you drink too much Water, it incum- 
bers and weakens the Bowels, eſpecially if the 
party be faſting 3 for then it operates immeil- 
ately upon the ſolid parts: It may moreover by 
the ſame means, cauſe the Dropſie, and man) 
other Diſtempers. The quality of Water, 1 
VVV | alſo 
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alſo very often pernicious; for if it be too cold, 
it may coagulate the Liquors of the Body, and 
ſtop their Courſe. In the laſt place, Water accord- 
ing to the varior* alterations it ſuſtains in the 
Earths, through which it paſſes, and the diffe- 
rent Principles it's endued with in the ſame _ 
Earths, may variouſly alter the Humours, and 
cauſe ſeveral ſorts of Diſeaſes, as we often find 
it does; of which we ſhall ſpeak more at large 
hereafter. | 1 
| Water with the Chymiſts, is a paſſive Prin- Water 4 
ciple: That which we drink is not fo pure, but Aue 
that it {till contains ſome other Principle mixed ©7924 
with it. However, the leſs jt contains of other 
Principles, the better it agrees with thoſe who 
enjoy a good Wealth, and that do not drink 
Water for a cure. As for thoſe that are indiſ- 
poſed, . there are ſeveral ſorts of mineral Wa- 
ters, that have had wonderful Effects in ſeveral 
|- Diſeaſes, by reaſon of the minerals which they 
have diſſolved in the Earths, thro' which they 
have filtrated. 3 | 
Water agrees at all times, with any Age and rine, Ay 
Conſtitution ; but in a greater quantity with and Conftt- 
ſuch as are of a bilious and melancholy Temper uon. 
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than with thoſe that are Flegmatick and San- 
guine. | | 


< 2% 
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REMARKS, 


Ater is a Liquor we little eſteem, becauſe tis very 
VV common; but if we were to comider the great Be- 
& mnchits produced by it, we ſhould value it more than an 
E infinite number of things, which tho very rare and precj. 
ous, are not tor their uſefulneſs to be compared with it, 
In ſhort, nothing without Water could be elaborated in Na- 
ture; no fermentations to be wrought without it; for the 
active Principles of mixed things would be ſo preſſed upon 
one another, that they could not ſtretch themſelves, nor 
be ſufficiently dilated; from whence it would follow, that 
t hole mixtures could receive no increaſe. Without Water, 
the volatile Salts of thoſe mixtures, being not well attem- 
pered nor held in, would almoſt all fly away; from whence 

| & "FR Re, 
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280 
the total deſtruction of ſuch mixtures, muſt foflow in à 


the God of Nature foreſeeing the concinual and indiſpenſi- 
ble need we have of this precious Liquor, has left no 
part of the habitable World without ite | 
Water being rarifed by the heat of the Sun, raiſes itſelf 
as far as the middle Region of the Air, where 'tis for ſome 
time detained in the Clouds by the Wind, after which ie 
falls down upon the Earth in drops of Rain, from whence it 
runs into Rivers, Lakes, and ſeveral other places; and by 
this means, the Fountains and Rivers are ſupplied with a 
certain quantity. - . 
Tho' we have ſaid, that Bain ſuppli:s Rivers and ſeveral 
other places with Water, yet we muſt not affirm upon this 
Score, that tho' it ſhould not rain at all, we ſhould have no 
Water; for they never want it in Egypt, where it very rare- 
ly Rains. The Nile by its vaſt length and over«flowing, 
Waters all the Country, and ſupplies it with this Liquor: 
Indeed, the Nile receives its Waters from teveral other Ri- 
Waters at firſt from Rain. 4 
Nature Operates ſtrangely, by the different ways it takes 
to furniſh many places with Water; very good Hiſtorians 
tell us, that in ſeveral places there are Trees of a vaſt big- 
- neſs, Khich yield pure and limphid Water, which continu- 
her hes ally drops from theſe Trees, and waters all the Neighbour- 
„ hood: I hey pretend alſo, that thele Trees are not to be 
| gg Us 


- 


from them, they will preſently have the ſame quantity in 
the room of it, as they had b-fore, Some moreover have 
ſaid, that one Tree hath yielded as much Water, as hat, 
ſufficed Four Hundred Horſe.  * - 
It's faid, there is a Tree in the midſt of an Iſland, in 
the Ailantick Ocean that yields plenty of Water to all the 
Iſlanders; and the Reaſon given for it, is this, that there 
| appears always a Cloud upon this Tree, which watgs 
its Branches, and makes Water drop from it centinually. 
Ran N. Rain. water, and eſpecially that which falls to the South, 


fer. in the Spring and Summer, is by many Pcople preferred 
q before the retry becauſe they ſay with _—_— and Galen, 
that is is purer, and better qualified by the heat 


1B of the Sun; than other Water. Indeed, Rain-water may 
1. have partsthat are ſomewhat finer than others; it has allo 
ime of the acid Salt in rhe Air in it, which renders it more 
penetrating and active than common Water, and therefore 
*is preferr'd by Chymiſts before the other, in the nature 
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ſhort time after. Laſtly, without it Animals would die of 
Thirſt, the Sulphurs would take fire, and the frame of Na- 
ture be conſumed by the heat of the San; for which Reaſon, 


vers, Which yet in all likelihood, had a good part of their 


drained ; tor if you take Thirty or Forty Pitchers of Water 


97 diſlolrent : But as Rain · water does not frequently re 
FFC ; take 
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Of Water. 
take ot too many Impurities, which it meets with in the 
Air; I cannot think the uſe of.it can be altogether whol- 
bome. On the contrary, I amof Opiaion, it's not to be 
uled but in ſuch places where the Air is commonly pure and 
Serene ; and that even before tis drank, it were better to 
have it always Diſtilled, by which it would be rendred 
lighter, and freed from many impure and groſs matters, 
with which it might be incumbred. 5 | : 
: Snow, which as every Body knows, is nothing but frozen Snow ard 
WS Kain. yet differs from it: In ſhort, rain cuntains ſoft, pli- Ice. 
ant, ſlippery and flexible parts; whereas Snow, tho it be 
tpaved, yet retains round and hard parts. pocratęs in 
his Book of Air, Water, Ce. very much condemns the 
uſe of it; ſaying, that all the Waters made of Snow, and 
WS 1c arc pernicious, and are never reduced to their priſtine 
State. Several Phyſitians follow the ſame Opinion, and 
WE think that theſe Waters conſiſting of round, hard and grols 
parts, as beforeſaid, do choak up the Fibres of the ſolid 
parts, hinder Digeſtion, injure the Stomach, cauſe wind 
and crudities, provoke Coughing, hurt the Breaſt, coagu- 
ate the Liquors, oppreſs the Spirits, and produce many 
other ill Effects. N | | 
= As for my ſelf, I think the uſe of Ice may ſometimes be 
proper in ſome Countries, and for certain Conſtitutions, 
provided they have prudence and moderation in the ule of 
it. But in general, I do condemn it as pernicious in our 
W temperate Climate; and the Reaſon is, becauſe it uſually. 
produces more ill than good Effects. Beſides which, if what 
H pocrates lays in hisOne and Fiftieth Aphoriſm of theSecond 
Section be true; that 'tis dangerous to heat, cool, or make 
2 Commotion all one ſud4ain in the Body, let it be done 
—_ which way it will, decauſe every thing that is exceſſive, is 
an Enemy to Nature, why ſhould any one run the hazzard 
in the heat of Summer, of liberally drinking thele Waters 
= which are exceſſive cold, and throw the body all on a ſud- 
dain, into a quite different ſtate than it was in before. 
uus indeed we daily find Diſtempers ariſe, which thro? 
their extream malignity, often prove mortal: But People 
por all this, will not take warning; and moſt Men had rather 
ron the hazzard of their lives or health, than be depri- 
ved of the Pleaſure of drinking out of Ice. Again, if they 
vVere content to drink their Liquor when pretty cool, the 
dad Accident we have ſpoken of, would not be ſocommonʒ 
but beides that they make their Liquors as cold as they 
WE can, by putting them in Ice a long time; they do alſo put 
ſome of it into the ſame Liquor, that ſo if it be poſſible it 
= may acquire a more conſiderable degree of coolneſs, and 
allow ups both together: The Halians and Spaniards do 
s the lame thing, and tho the heat of their Country, 
—_ \ x Ce which 
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which is much greater than ours, does allow them to make 
uſe of thole ſorts of Drinks more than we; they do however 

many times pay for this ſort of pleaſure, with the lols of 
theirlives, which in my Opinion, is to buy Repentance too 
dear. We have in Example here of in Gonzagues, Duke of 
Mantua, who according to Bryeurinus, Lib. 16. de re Cib. c. 

9. died with drinking out of Ice. | 
Some Authors pretend, that the uſe of Ice is very whol. 
ſome; and Piſanellus amongſt others, endeavours to prove 
the neceſſity of it; becauſe tis ſaid, that before the uſe 
of Ice was introduced into Sicily, as the Natives lived in a 
very hot Air, they were every year liable to malignant Fe- 
vers, which (wept away a world of People, and they aſſure 
us, that theſe Fevers ceaſed, upon the uſe of Ice being 
introduced amongſt them; after which, according to an 
exat᷑t account that was taken, there died a Thouſand Peo- 
ple leſs every year than before, in the Town of Meſſm:; 
and this gave occaſion even to the common People, to lay 
up every year their ftore of Ice, that they might be kept 
free from thoſe Diſeaſes they were ſubject to before, a; 
much as they did Bread, and Wine. R . i 
We agree with Piſanellus, that the uſe of Ice may be 
wholſome in hot Countries, becauſe the Air being very 
much heated with the Sun Beams, the Body requires a Li- 
quor that can ſtop the violent Motions of the Humours, 
and make them a litle of a thicker  Contiſtence : But it 
does not from thence follow, that the uſe of Ice is equally 
proper every where. On the contrary, I am of Opinion, 
it may in our Climate be the cauſe of thote malignant Fe. 
vers, it keeps the Sicilians free from; and the Reaſon is, 
becauſe our Humours having not ſo rapid and tumultuous 
Motion, as thoſe of the Sicilians, the Ic: does ſo operate 
upon them, ſo as that they are much more eaſily congealed. 
Moreover, as we hve ina more temperate Air, we require 
no other than moderate Foods, which keep our Liquors in 
their juſt Fluidity; for if they become either too groſs, ot 

too thin, they may cauſe diffegent Diſeaſes. 

Spring-Wz= Spring Wateis are uſually clear, pure, and clean; and 
rer. the Reaſon is, b-cauſe that having been filtrated thro the 
Eartb, they are cleanſed and freed from. the groſs matters 
that might be contained therein, and hinder their Limphi 
dity, Theſe Waters have different vertues, according '0 
the different ait-ratiuns they undergo in the Earths the! 
paſs thro': In ſhort, thoſe which we commonly uſe, have 
all the qualities of wholſom Water; others running be— 
teen very cold Stones, are raw, and have {ome parts in 
them, that make them of a Condenting Nature, apt to cause 
Stagnations and Obſtructions; to breed the Stone, Scul. 
rey, Cattarhs, and ſeyeral other the like Diſeaſes. 
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Of Water. | 
It;s well known, that there is Spring-Water in divers Spring. 


places, which tho it be clear, will yet petrifie thoſe things Hater 
that lie for ſome time in it; as Wood, Fruits, and parts of tt petri- 


contain a very coagulating Acidity in them, which being dies thrown 
united to the Earthy and Stony parts, that it had diffol into it. 
ved by the way, theſe two Bodies nicely ftop up the Pores, 

of what is thrown into the Water, and make it as cloſe and 
hard as a Stone. Ovid in the 5th. Book of his Metamorpboſis, 

= makes Pythagoras ſpeak of this Pbænomenon: Thus, | 


Flumen babent Cicones, quod potum ſaxea reddit 
 Viſcera. LL | 


Beſides Spring-Water that petrifies other things that Water pe- 
are thrown into it, there are thoſe alſo, which without #rifying of 
the help ofany other matter, petrifie of themſelves < You 71ſelf, 

may ſee in the Grotto of Arſi in Burgundy, ſome Waters 
cat turn into Stone, as ſoon as they tail upon the Stones 
W where they ſtand ſtill. A certain Author relates, 
W that there is near Clermont in the Province of Auvergne in 
France, alittle Brook runs out of a Rock, whoſe Water in 
a Day and a Night, is turned into Stone: This Water kills 
W thoſe that drink of it, and if you receive it into a Veſſel, it 
gaſſumes the form thercof in petrifying ; Moreover, they 

W ſay, that in ſome parts of Peru, they build their Houſcs 
_ with a Water of this kind, after tis petrified in Molds 
prepared for that purpoſe. It's ſtrange, that all theſe 
Waters, while they run, are very clear and limpid; but 
gas ſoon as they ftand ſtill, they become hard and darkiſh. 
if I may be allowed the liberty to gueſs at the reaſon 
ol it, there is in theſe Waters a very conſiderable quan- 
= tity of thoſe congulated Acids, united with the earthy and 
= ſtony parts before · mentioned: Now thoſe Acids being 
cdiragged along by the motion of the liquid Parts, that 
_ continrally run, they could nor get any aſcendency over 

WE the Water, becauſe the progreſſivè motion of the Torrent 
oppoſes the ſame :; But as ſoon as the Water comes to 
_ frand ſtill; theſe ſame Acids operating then upon each 
part thereot, cloſely ſtop up the Pores, and withſtand - 
the free Introduction of ſubtil matter, of that of the ſecond 
Flement, and of Air; from whence it follows, that the ſlip- 
peru and flexible parts of the Water being no longer agi- 
= :2tcd, by a more ſubtil Matter, by reaſon of their too 
WW ftcict Union wich the groſs Parts, they muſt condenſe and 
ac laft become dark, becauſe the Rays of Light can no 
bonger pals chere in a direct Line as before. 


It's 


Animals, I believe that comes to paſs, in that theſe Waters fies the Ba- 
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Waters that It's ſaid, that the Waters of a certain River in Thr, 


cauſe 
Drunlen- 
neſs, 


motion of the Animal Spirits, and agitate them tv and 


Warr that 
cure Fools. 


— 


River - Wa- 


2 


£0008 y, 


4 Treatiſe of Foads. 


will intoxica"> Peopla as Wine does, which is proved by 
the following Verſe: 2 8 


Huud aliter titubat, quam h; mera vina bibiſſes. 


This Effect may be wrought by ſome ſulphurous, bitu- 
Mingus, and volatile Particles, which thuſe Waters con- 
tain, and Which flying into the Head, hinder the regular 


fro, with Violence, and without Order. | 
I ſhould never make an end, ſhould 1{ mention a great 
number of ftrange Phanomeng's, which are aſcribed to the 
Waters of ſeveral places; Pliny aſſures us, rhere is nothing 
in Nature ſoſurprizing, as what he obſerved upon this oc- 
cation, and amongft rhe many forts which he and others 
, us an account of, on this Subject; there are ſuch extraor- 
inary ones in that number, that indeed are incredible; 
And therefore, I ſhall ſay no more of them, for fear of being 
charged with dilating too far upon things, which perhaps 
were never in being. Lowever, I cannot forbear mention- 
ing one which ſome Perſons have related to me; and that 
is, that there is in Normandy a fort of Water, wherein if you 
210 Naturals ſeveral times, they ſhall be cured of their In- 
rmity: I will not aſſert the matter of fact, but thoſe that 
will, mar try the Experiment. {Eo 
It's impoſſible for me in this place, to ſpeak of mineral 
Waters, that being too copious a Subject, and requires 2 
particular Subject. 2 

River-Water in my Opinion, is the beſt and wholſomeſt 

of all others, becauſe lis in continua} Motion, and is heat: 
ed and corretted by the Sun, which operates upon it, with 
more force ad f dm, than upon any other Water. In: 
deed, it 1515 aways lo clear as Spring-Water; but it you 
let it {ertle, it will purge of itſelf; Moreover, you are to 
chuſe that River-Water, which is remote from grea! 
Cities ; for that near ſuch paces, is uſually full of the Im. 
purities of ſuck places: The Waters of the Seine, contain 
a little Salt, which makes them laxative and ſoftning. 
Country People, when they firft come to Paris, feel the 
effect ot it preſently, for it uſually purges them, after the) 
have drank ot it. 

T have weighed the Water of the Seine, in a fine Ares 
meter, invented by Monſieur Homberg, of the Royal Acadt- Wn 
mie of Sciences, and found it as light as any Spring-Watei ; 
tho* never ſo clear and limphid. | | 

Water in Latin, is Aqua, quali à qua vivimus; for with. 
out it we could not liyę: orten, qua 4 que [uns 2 


1 » g . 
5 Of Wine. 

cauſe it makes up part of the compoſition of all Bodies, 
Some Philoſophers, ſuch as Thales and Vanbelment, have 
pretended, that all mixtures have their No gin at, and 
growth, from nothing ele but Water: But +513 pinion, 
is not altogether likely. Scaliger rejetis 2 ies 
we have given of the Word q,jpp . orig. 
c. 3. will have it to be, ex eo quod j119:rficrem 066505 equalem, 
becauſe it has aneven and ſmooth farfuce. 
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T ere are ſeveral ſorts of Wines, which pig 
differ in Colour, taſte, ſmell, and conſi- * 
ſtence; as they do alſo according to the Grapes 
they are made of, the different Climate, either 
where the Grapes grow, according as the Grapes 
are more or leſs ripened by the Sun, and 
laſtly, according to the different Fermentations, 
the New Wine undergoes. The Wines moſt 
uſed, are the White, the Pale, and Red: You Choice. 
are to chuſe that which is fine, tranſparent, of 
a good colour, not too new, of a pleaſant and 
| pungent Taſte, and agrecable ſmell. The 
School of Salernum, gives us the marks of good 
Wine in ſeveral places, as in this Verſe. 
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Vina probantur odlore, | ſapore, nitore, colore, : 
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Si bona vina cupis, quinque nec lanudantay in illis 3 


Forti a, formoſa, & fragrantia, frigida, friſce, 
Laſtly, take theſe Lines: - 


Vinum fit clarum, antiquum, ſubtile, maturum, 
Ac bene dilurum, aliens, moderamine ſumptum. 


Wine 
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Good ef- 
feds. 


Anais of If we ſhould make an exact Analyſis of Wine, 


Time, Ape, 
andConſti- 
tation. 


Muſt. 
Etymology. 


nation, helps the Memory, gives vigour to the 


.. Treatiſe of Foods. 
Wine moderately drank, fortifies the Sto. 


mach, and other parts of the Body, helps Di- 
geſtion, increaſes the. Spirits, heats the Imaꝑi- 


Bload, and works by Urine. 74 
Wine drank to exceſs, heats too much, cor- 
rupts the Liquors of the Body, intoxicates, 
and cauſes many pernicious Diſeaſes ; as Fevers, 
Apoplexies, Palſie, Lethargy, and the like. 


you may quickly extract much Spirit from it, 
which is nothing elſe but exalted oil, united with 
ſome volatile Salts : After this, it you proceed 
with Diſtilling, you will have much Flegm 
from: it Next come the Acid Spirits, of the Eſſen- 
tial or volatile Salts of the Wine, diſſolved in 
that of the Flegm. Laſtly, you have a little 
black and ſtinking Oil, which may be ſeparated 
from the Acid Spirits, with brown Paper, for 
the Spirits paſs away; and the Oil being too 
thick, remains on the top. At the bottom of 
the Veſlel, you have a Mafs, conſiſting of much 
Alkali Salt, and Earth: The Alkali Salt, 
may be drawn off by Lye; It's like Salt ot 
Tartar. 5 5 "ER "oe 
Wine moderately drank, agrees at all times, 
with any Age and Conſtitution : In the mean 
time, it's generally not ſo wholſome, for young 
Men of a hot and bilious Conſtitution, as for old 
People, and thoſe that are of a flegmatick, me- 
lancholy, and ſanguine Temper. 


REMARKS. 


X 7 Hen the Grapes are full ripe, they gather them, 
and then preſs a ſweet and pleaſant Juice out of 
them, that hath nothing ſpirituous in it: This Juice we 
call Muſt, or ſweet Wine; and the Latin of it, is Muffum, 
quaſi miſtum, quoniamin illo omnia ſunt cunfuſa; becaule, al 
its parts are yet in great confuſion: But when it ferments, 
and is become Wine, its groſs parts have been precipitated 
to the bottom and ſides of the Veſſel; and its Spirits 1 
| | | the 


at full liberty, make the Liquor pungent, clear, and ſpiti. 

tuous. 

We are alſo farther to obſerve in this place, that when 
this Juice bas not fermented, you cannot Diſtill a drop of 
Spirit from it, but only a grols Oil, whereas when it has 

= fermented, you have an inflamable Spirit, which is nothigg 

bac the Oil of the Muſt, which has been broken, attenua- 
ted and made volatile, by Fermentation. 

rom hence we may ſee, that the Principles of Grapes, 
undergo a conſiderable alteration, by Fermentation, and 
tiat Wines may differ very much, according as theſe Prin- 
ciples may be more or leſs attenuated and broken; of | 
which take this Example. The Wines called by the French, Þ 
Vins de liqueur, are uſually made by putting the Juice of Vins de li- 
the Grapes over the Fire, after it hath been preſſed out, queur. 
in order to make part of the humidity to evaporate, after 
which they Tun it, and leave it there to ferment. But 
you are to conſider, that the fer mentation it then under- 
goes, is but imperfect, becauſe part of its Flegm, having 
been taken away, its Salts are not ſo much extended, as 
they ought to he, in order to act with ſo much force upon 
the Oily parts of this Juice. From whence it follows, that 
theſe ſame Oily parts, being no more than halfrarified, 
and ſtill embaraſing the pungency of the Salts, with their 
groſs particles, the Wine is become but half ſpirituous, 
and ftill retains part of the ſweet Tafte of the Muſt, 

We prepare our French Wine, quite after another man- Frensþ 
mer; welet the Muſt ferment with all its Flegm, and then Wine. 
the Salts, being ſufficiently extended by the Watry parts; 
they vigorouſly divide and attenuate the Oily parts, with 
their ſubtil points, and reduce them almoſt all into Spirit; 
which is.the reaſon, that our Wines arc pungent, and haye 
almoſt loft all the ſweet Taſte of the Muſt. 

It happens allo very often, that there being too great a 

= quantity of Flegm in the Muſt, it does not ferment enough, 

and the Wine is ſubject to grow thick; the reaſon is, be- 
WE cauſe the Salts have been too much extended, and weakned 
by the Watry parts; and conſequently, they could not ope- 
= rate ſo ſtrongly upon the Oily parts of the Muſt, which 
= = RG. grols, *conſequently makes the Wine 
thick. N 


From all theſe differences, we may conclude, that there 


muſt be a quantity of Flegm, proportionable to that of 
= other Principles, to make the Fermentation of the Muſt 
= complcat; and as often as there is either too much or too 
_ of — the e ee muſt needs be imperfect. 

n order to make White-Wine, you put the Juice of the ge 

White Grape, ſeparated from the Huck Or 15 of — — 

Orape, into à Fat to ferment: On the contrary, when they 

. | | make . 


| Muſcadine 
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make Red Wine, they let the Juice of the Red. Grape; 
ferment with the Husk; and for this reaſon, Red Wine 
has more tartar in it, than White-Wine: The Wines of 
hot Countries, do alſo contain more-tartar in them, than 


| thoſe of temperate Climates; the reaſon is, becauſe the heat 


of the Sun beiag very ſtrong there, draws a great quantity 


of Salts. up into the Plant. 


Muſcadine Wine, is wade after this manner : They let 
the Grapes ripen, after which they twiſt them upon the 
Vine, that ſo they may receive no more Nouriſnment, and 
he as it were Aa little Roaſted, with the heat of the Sun, 
Laſtly, they gather and preſs them, and make the juice 
to ferment; but becauſe cis endued, but with a little 
Flegm, by rzaſvn, that the Grapes had loſt much of it, by 
the heat of the Sun, the Fermentation of this ſuice, is 
imperfect, and the Wine becomes but half Spirituous, for 
the ſame reaſons, we have given before _ 8 

Wine differs vaſtly, according to the places where the 
Vines grow, and even ſome particular Territories; which 
made Pliny lays, tot vina, quot agri. We. may lay, in ge. 
neral Terms, that the beſt, moſt ſpit ituous, and well ta- 
ſted, are thoſe produced in hot Countries, becauſe the 
Grapes there, are more ripened, their Principles better 
digeſted, aud laſtly, receive a greater quantity of Su!- 
phur out of the Earth. Cn the contrary, thoſe Wincs 
which are made iu Countries, where the Sun is weak in its 
influence, are not ſo Spi. itubus, and ſoon grow ſowr. 

There are lome Wines that will kcepa long time, be- 
caule their Principles, are in a juft proportion one to aro- 
ther, and even ina kiud of equilibrium; there are others 
the contrary, that ſoon turn, and are eaſily corrapted; 
there are fo ſorts of Cauſes that may produce this Effect; 
] mean External, and Infernal. | 
The External Cauſes, are either-the exceſſive heats, 
which cauſe the Spirits of the Wine to evaporate, or too 
great cold, which oppreſſes and bears down the Spirits of 
the Wine to that degree, that the tartar coming afterwards, 
to extend and diftribure itſelf, the more ealily into all th. 
Liquor, ſoon ſowers it. Thunder, and whatever elle may 
cauſe an extravidinaty motion in the Air, is allo capable of 


hs effetiing a conſiderable change, in the Nature of Wine. 


In ſhort, the Air being much moved, not only gives the 
Spirits of Wine a greaer facility to ſeparate themiſelres 
from the Liquor, by tne motion it communicated to them, 
bu: it alſo jumbles, and ſo vigorouſly agitates this fame L. 
quor, that the Tartar which had been precipitated to the 


_ - bottom and ſides of the i nn, mixes afreih with the Wine, 


and io fixes, and Hinds up the reſt of its Spirits. They 


endeavoijr to prevent theſe Accidents, by putting the Wir? 
| | into 
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. 


into Vaults, where it is not ſo. much expoſed to the Inju- 


ries of the Air, as it was throughout before, but theſe 
| Precautions have ſometimes no ſucceſs. | 

As for the internal Cauſes which make a, conſiderable 
change in Wine. I ſhall mention ſome of them here, 


= which we know can be well enough remedied ; but it 


were to be wiſhed, in purſuing the Methods for doing 
this, and bringing Wines, as I may ſay, te health again, 


they do not take it away from thole that drink it, by thoſe 


| pernicious Drugs they mix therewith. , 

Wine, ſome time aftergFermentation, continues foul 3 

| becauſe the ſeparating of their tarterous parts, has not 
been compleated: It alſo happens very often, that when 

Wines have not been purified enough at firſt, that they 


= willafterwards undergo a new Fermentation, cauſed by the 
| ſame Spirits, which ftruggle to diſengage themſelves from 


the groſs Tartar that doch detain them: But in theſe 
| Fermentations Wine becomes ſometimes thick, ſometimes 
eager, and at other times they alſo loſe either their agree- 
| able Smell, Colour, or Strength. 5 
Ofall the Ingredients uſed to recover them, there are 
ſome which do very little, if at all, affect Health, ſuch as 
Water-glew, the Whites of Eggs, whole and ſound Grapes, 


4 Paper, Lees, Tartar, Honey, boil'd Wine, Sugar, Marble 
and Alabaſter pulverized :; But there are others that I do 
not care to mention, which are very pernicious z and 


therefore we are not to think it ſtrange, that there are 
ſome Wines that very often incommode us. Hear what 
Pliny ſays upon this Subject: 


Tos veneficiis placere cogitur, miramur noxium eſſe vinum. 


The good Effects produced by Wine moderately drank, 


proceed chiefly from its ſpirituous Principles, which help 


| = to digeft Foods in the Stomach, by imparting a ſweet and 
moderate heat to that part, by attenuacing the Aliments 


it meets with there, and ſerving chem inſtead of à Vehi- 


WE cle; theſe ſame Spirits being conveyed into the Maſs of 


Blood, receive and impart a greater Force and Activity 


WF to itz and being come to the Brain, they make way 


tor fine Thoughts, help the. Memory, augment the Ani- 


mal Spirits, and thereby help the Brain to diſcharge its 
Funktions with the greater Freedom. Laſtly, theſe Spi- 
its being difiributed into all the parts, make them more 
& ftcong and vigorous. | 


As there are a great many different kinds of Wine, eve- 


ry one of them doth produce certain peculiar Effects, ac- 
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= cording to the different diſpoſition of its parts: For Ex- White- 
= "ple, White. vine paſſes ſooner through, and more ca- wine. 
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_ ily gets up into the Head; not that it has more Spirits 
than Claret, or pale Wine ; but becauſe that having lefs 
- Tartar than they, irs Spirits are ſet more at liberty, and 

| can more eaſily raiſe themſelves. e | 
Claret, - Claret, of all other, is generally the beſt Wine, for all 
Conſtitutions; and the reaſon is, becauſe it contains a ſuf- 
ficient quantity of tartarous Parts, that make it leſs heady, 


 Pale-wine. and more ftomachical than White-wine. As for Pale-wine, 


its a midling ſort between the Red and White; the ſame 
2 is made of Grapes of the ſame Colour, or elſe by mixing 
VWhite-wine with a little Red. 9 
Vins de li. That which the French call Vins de liquor, or ſophiſtica- 
dueur. ted Wine, is not uſed fo commonly at Meals, nor in ſuch 
great quantity as thoſe before- me itioned: However, if it 
de drank moderately -in the Morning, or after Meals, it 
may be wholeſome. It fortifies the Stomach pretty much, 
becauſe that being naturally glutinous, it continues long 
in that part, in order to produce this good Effect. 
Galen will not allow Children to drink Wine, till they 
are eighteen Years of Age, and there is reaſon for it; 
for this Liquor cauſes exceſſive Fermentations in their Hu- 
mours, Which cannot be effected, but that the ſolid parts 
Which are ſtill weak in Children, muft undergo ſome Al- 
teration: We may alſo fay, that theſe Fermentations do 
13 in ſome meaſure deſtroy the firſt Foundations of Life, and 
not only ſhorten People's Days, but often times wake them 
old before their time, and bring on many Infirmities ; 
Galen, however, approves of old Men's drinking of Wine, 
provided they take it moderately, becauſe they ftand in 
8 need of ſome Liquor to ſtrengthen t gem. 
Drunken- If Wine moderately taken produces many good Effects, 
neſs, as already noted, it alſo produces many bad ones, when 
- uſed to exceſs, In ſhort, it's volatile and exalted Princi- 
Ciples aſcending plentifully into the Brain, and flying up 
and down furiouſly, and without any order, diſorders all 
the Occonomy of that part; and hence it is, that drunken 
People are furious, ſee double, and are in a degree of Mad- 
nels, becauſe of the irregular Motions of the Animal Spi— 
Tits; They continue in this Condition, till the volatile 
Principles of the Wine is diſſipated through the pores of the 
| Cranium, or conſumed by ſome N Humour they 
meet wich in the Brain, or that has got thither by the 
help of the Spirits even of the Wine: Now it is, that 
Sleep comes on, which continues more or leſs, according 
as the Spirits have been embaraſſed or detained by an 
Humour that is more or lels heavy and viſcous ; An Ex- 
ample of which, we have in that called Viv de Liqueur, of 
a {weetiſh Wine that is ſophiſticated z and ſeveral other 


Liquors we ſhall ſpeak of by and by, which containing 
. * Muc! 


much viſcous and greſs Matter in them, cauſe People to 
be longer; and more dangerouſiy drunk, than common 
Vines do. * OE 
g led does not proceed only from the immoderate The ſolid 
uſe of ſpirituous Liquors, but there are ſeveral ſolid things Cauſes of 
that do alſo cauſe it, or at leaſt produce ſomething in us, Drunken - 
that is like enough unto Drunkennels. | me eſs. 

It's obſerved, that Bread made of Tare cauſes pains in Tate; * 
the Head, .Giddineſs, Sleepineſs, Drunkenneſs, and ſome- 7 
times Ravings. 3 3 4 

There grows a Plant in the Indies; commonly called pure; 
Datura; but by the Spaniards, Dutroa, by the Arabs, . 
Burlatoria ; and laſtly, Marona, by the Turks and Perſians. 

This Plant is a kind of Stramonium : It's Leaves are like 
thoſe of the common Strramonium, but more indented, and 
of an unpleaſant Smell. Its Seed produces ſurprizing Ef- 
fects; for if you ſwallow half a Dram of then, it will not 
only make you drunk, but alſo mad for a time, during 
which you either laugb, cry, or dance; and if a large Doſs 


— 


of this Seed ſhould be taken, its poiſonous. "M1 
It's ſaid, that in thoſe places where it plentifully grows, 
looſe Women give it their Husbands, in order to make 
them for ſome hours delifions, during which they can do 
What they pleaſe without danger; for when this Seed is 
taken by the Man, he neither underſtands nor remem- 
bers any thing; neither does he come to himſelt, til the 
ſtrength of this pernicious Drug is waſted, at leaſt unlels 
he dip his Feet in Cold Water. : "Rf | 
Father du Terzre,in his Natural Hiſtory of the Antilis, men- AFleſhthet 
tions a certain Fiſh, which, if it be eaten, will make Peo- makes Peo- 
ple Drunk, as. Wine does. SEES 
Mundy, a London Phyſician, tells us an extraordinary #iftory- 
Story of ſome Seamen, who having found, in an Ifland of 
the Indian Ocean, ſome Plumbs of a. curious Colour, and 
excellent Tafte, greedily eat of them; but they paid dear- 
ly for it, for they preſently fell into a kind of Raving, ſo 
as that ſome of them did nothing but Raih, others Cry, 
white others Danced. bo * 
There grows certain Drugs in the Eaſt, with which they 
make themſelves Merry and Drunk, and fall into a plea- yy 
fant fit of Raving for ſome. time: They are ſo accuffomed 
to the uſe of theſe Drugs by a long Habit, than they fan- 
cy their lives muſt be Comfortleſs and Unhappy without 
them. The Indians and Perſiaus have their Bangue; the 
Bgyptians their Bojs, and the Turks their Opium, _ PX 
Bangue, in Arabick Axis, and Turkiſh Aſarerh, is an In- Bangue. 
dian Plant almoſt like unto Hemp; but its Seed is ſmal- 
ler, and not ſo white: They pound the Seed and Leaves 
of this Plant, nd with Musk and Spices make a ſort of 
8 i SY | Dom- 
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Comfits of it, which the Pegſans and Indians make uſe of 
to provoke Venery, and create an Appetite: When they 
| would lleep ealily, forget their Cares, and filence their 
1 Pains, they mix ſome Arecca with this Comjit, the ſame bei 
is not vet ripe, and allo a little Opium : This Compoſition 
6 is much valued in all the parts of A l. 
» Boſe Ib Boſa, ſo much eſteemed by the Arabs and Feyptions, 
is 4 Compolition made of the Leaves and Sced of Bangue, 
| ' Pounded and mixed with the Flower of Tare; labovring 
„People, and thoſe who are to be expoſed to ſome danger, 
3 a have recourſe to this Compolition, becauſe it makes them 
= forget their Fatigue, takes away the Senſe of Pain, and 
will not allow them to ftick at Danger. Thoſe that take 
it are ſtill and quiet for the ſpace ef an Hour; then 
they grow ſad, and as it were Naturals, and at length 
fall afleep: But we are to oblerve, that all the time they 
are aſleep, they do nothing but dream of ſtrange things, 
and have very agreeable Illuſions. . 7 5 
1 The People of Madagaſcar dry the Leaves of Bengue, 
$$ and ſmoak them as we do Tobacco: Bangue taken in this 
1 manner works a kind of Delirium in them, whereuith they 
3 are much pleaſed. There are ſereral ather narcotick 
| * Plants that produce the ſame Effect, if inwardly taken: 
They are fo uſed by ſome People, who are really made 
drunk with them. LET” EE 
" Opium. Opium, called Afron by the Arabs and Indians, is a gum- 
| my Tear, or drop that comes from the tops of the Fgyp- 
tian and Grecian Poppy; but we meet with none of this 
21 fort in Europe, becauſe the Turks keep it for themſelves 4 
Meconium. but they ſend us Meconium inſtead of it, which is a Juice 
extracted from the tops and leaves of Poppy, and hath 
nothing near the Vertue of Opium. | 
TE ' © Every Body knows the narcotick Nature of this Drug, 
1 which if taken in too large a quantity, oftentimes kills the 
| Party; however, the Turks are ſo uled to it, that they , 
can evyery Day take half a Dram, nay a Dram ef it with- 
out any Inconveniency; whereas the Europeans, who are 
not accuftomed to it, can ſcarce bear above one or two 
+,» Grains. F. Frugeſus tells us of a certain Indian, who one 
2, -» Day took above an Ounce of opium; and that though he 
. 22+ ſeemed to be lumpiſh, and more heavy headed than ordi- 


Joe nary, 5 he followed his Buſineſs al! the Day, and that 

þ x very freely. | | 5 
The Turks eſteem Opium very much, becauſe it removes 
their Troubles and Inqui=tudes, makes them undaunted 
in War, and quiet and free from diſturhances of Mind in 
time of Peace; however, we are to obſerve, that thoſe 
who daily take Opium will at length become dull, ftupid 
and weak; and that thoſe who diſcontiue the uſe of it, 
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after their weng been much accuſtomed thereto, fall in- 


anguiſhing; that terminates in Death; 


to an incurable 
and this ſhews us plainly 0 we ought to ſhun the ma- 
king bur ſelves to be Slaves to certain Habits, that let us 


There are ſeveral other Progs made uſe of in different 
Countries, rather. for Pleaſure and Diverſion than Food, 
ſome of which: we ſhall inſtance in this place. 
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turn onr ſelves which way we will, they'll be always per- 
nicious to us. | 7 | 


The Beira or Betela is an Eaſt- India Plant, growing like Betrg. 


Ivy, with long and creeping Branches, that twiſt chem - 


uch about any thing chat is near them. The Leaves axe 


uch like thoſe of the Orange tree, = they are longer 
and narrower towards the ends, and fireaked with Veins 
that are ofa bitter Tafte : The Fruit is like a Lizard's 


Tall, having J{weet and aromatick Tafte ; but the Leaves 


of this Plant are that which. they like beſt. Thej[ndians,both 
Men and Women, carry ſome of them about them con- 
ſtantly, and perpetually are chewing them; but as they 


taſte bitteriſh in the Mouth, they mix them with other 
Drugs, as with Arecca, Cardamum, Cloves, or Oifter- 
ſhells only Calcined: They chew this Compoſition, and 


the firft Juice they ſpit out is as red as Blood. It ſweetens 


the Breath, ſtrengthens che Gums, fortifies the Stomach, 


and rarifies the Phlegm in the Brain. 


The Arecca is a kind of a tall and ſtrait Palm- tree, that Accs, 
grows in divers parts of the Indies. Its Fruit is oval, of 


the bigneſs 6f a Nut, covered with a green Shell at firſt, 
but afterwards grows very yellow as it ripens: When the 
Shell is taken oft, the Fruit appears ſometime half-round, 


at other times piramidical, and as big as a Filbert, which 


being broken, is like a broken Nutmeg, You are to make 
choice of this Fruit when 'tis halt ripe, for then it hath 


a more narcotick and ſoporiferous Vertue; whereas, when 


"tis. full ripe, it is inlipid, and not near lo ſtrong. The 
People that live where chis Fruit grows, dry. it in the Sun, 
reduce it to Powder, and afterwards mix it with Betra, 
calcined Oiſter-ſhells, Lycium, Camphire,Aloes, and a lit- 


tle Amber. They value this Compoſition ſo much, that ic 
may be had every where; and there is no Body amongſt 
them, let his Circumſtances be what it will, but he hach 
. fone of it in his Mouth : It blackens their Teeth, or makes 
them red, but they had rather they ſhould be lo ; and they 


have that in common with ſeyecal other Nations, whe 


blacken them on purpoſe, and ſay, that the Teeth of the 


1 are like thole of Dogs or Monkeys. 
FJ. Fragoſus, already mentioned by us, ſays, that the In- 
havitants of Peru "daily eat Leaves like thole of Myrcle, 
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Coca. 


chat grow upon a little Shrub in America called Coca: 
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Theſe Leaves appeaſe Hunger, eaſe Pains, and ſtrengthen 
| me Body. _ OR CAPE: 
Tobacco. Tobacco is as much uſed by the Europeans, as the Arecca 
8 and Berra is by the Indians: The Ancients knew nothing 
of this Plant. It has ſeveral Latin Names, as Tabacum, 
5 . Petum, and Nicotiann. | - > * 
Eymology. Tabacum, becauſe. it grew plentifully in an American 
OY Ifland, called 7abago. | „ 
Petum, 2 re rd, extendo, becauſe the Leaves of Tobacco 
ſpread very much. „ 1 | 
1 Nicotiana, from the name of M. Nicot, the French Am- 
baſſador in Portugal, who brought the Seed of it from 
thence, which a Flemming had preſented him with. * 
There are three ſorts of Tobacco, which we ſhall not de- 
ſcribe here, becauſe that is done at large in ſeveral Au- 
. + thors, to which we refer the Reader. Is enough to know 
1 that all of them purge violently enough upwards and 
| downwards; and being taken inwardly, are good againft 
Apoplexies, Lethargies, and ſeveral other Niftempers ; 
but Tobacco is more uſed for Pleaſure than for Health, 
Nature hath never produced any thing that in ſo ſhort 
a time became ſo univerſally uſed as Febarpo.z. for as ſoon 
as this Plant came to be known in Europe, it was taken al 
2 moſt every where : Indeed, let it he taken Which way you 
| will, whether ſnuffed, ſmoaked or chewed, it's very at- 
tractive; it tickles the Nerves; agreeably-enough ; it ſa- 
_—— tisfies the hunger of many People, and refreſhes them, and 
| | therefore labouring People will with a Pipe or two of To- 
bacco work 2 long time without being weary, or wanting 
any thing. Laſtly, thoſe who are uled to Tobacco are lv 
taken with it, that they can hardly leave it. 
When People firft ſmoak Tobacco, they generally find 
much diforder in their Heads and Neyves; I mean, their 
Heads ach and ſwim, and many times they are down-right 
Drunk; but when they have ſmpaked for ſome time, theſe 
Accidents, to which they are ſubject, ceaſe ; In the mean 
time, I muft ſay the uſe of Tobaced is no indifferent thing. 
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| * | We know by 1 weakens the Memory, attacks 
=» | the Nerves, and heats much. I believe it may produce 
= S many Diſtempers, or at leaft that it does not a little con- 


4 , tribute to give the moſt cruel and dangerous Symptoms 
| that may be: You'll know this matter much more exattly, 
| | :f you do but read the learned Theſes, of Monfieur Fagon 
4 Art Phyſitian to the King, upon the ſubject of Tobacco, 
wherein he proves, by ſolid and convincing Reaſons, that 
tis pernicious, as tis commonly uſec. | 


CHAP, 


A : Of V. inegar. | 


„* - 


Mere are two ſorts of Vinegar, viz. the Nini. 
Red and White ; the. firſt is made of | 
Claret and the other of White-wine : They alſo 
call White-wine Vinegar diſtilled Vinegar: Vie 
negar may alſo be called after various Names, 8 


according to the different ſorts of Plants that 


are infuſed into it, as Roſe and Elder, Pink and 


Tarragon Vinegatrs, with many others. Chuſe cboisc. 
that in general whch has a pungent, agreeable 
and ſour Taſte, that has been made of good Wine, 
full of Spirits, and a deal of Tartar. # 108 
Vinegar is aſtringent and cooling, provided it Good ef- 
be moderately uſed. It creates an Appetite, fecs. 
helps Digeſtion, allays the heat of Choler, and is | 
good againit-a bad Air. It ſometimes ſtops 
the Hiccock and vomitting, and js proper for 
the Squinzy and Bleeding. | - ; . 
 _ Vinegar taken in too great a quantity, doth 
very much prick the Stomach and Entrails, and 
incommodes the Nerves: It's alſo bad for mea- 
ger and thin People, for thoſe who have weak 
Lungs, that cough much, breathe with diffi- 
culty, and are ſubject to Fits of the Mother. 
© Vinegar contains a great quantity of Acids, „.; 
half Solatilized, by the — — ie a 
tle Oil and Earth, and a conſiderable quantity 
of Phlegm. OED 
Vinegar agrees at all times with young bili- . 
ous People; but old Folks, and ſuch as are of a 
melancholy Conſtitation ought to abſtain 
it, or uſe it very moderately. | 
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is 4 Treatiſe of Foods. od . 


NJ hegar, is not uſed among Drinkables; but 
| chiefly in Sauces, to give your Victuals a more agree- 
able and better Taſte. We have however ſpoken of it in 
this place; becauſe, that in it, you have the laſt ſtate of 
Wine, and as I may ſay, the end of the life of this Liquor; 
it's upon this Account, that many Authors have given 
Vinegar different names in Latin. Some naming it Vinum 
corruptum, © mormum. Pliny calls it, Vini vitiym ; Others, 

| Vinum nequam, Vinum culpatum, hini cadaver. ; 
Vinegar. Vinegar is an acid Liquor, well known; we may ſay, 
it is Ver juice revived. In ſhort, we have already ſhewed, 
when we ſpoke of the various ſtate the Grape undergoes, 
before it comes to full ripeneſs, that Verjuice is not eager, 
but becauſe its acids prevail over the other Principles, and 
that afterwards it turns ſweet, upon the account that its 
acids are embaraſſed with the ojly and ropy paxts, which get 
the Aſcendency, as the Fruits ripens. But tis plain, the 
acids of the Grapes, which had loſt part of their ſtrength, 
by being united with the Oily Principles, recover the ſame 
again in Vinegar, as they had in Verſace ; as we have 


£ — * 


endeavoured to prove before. 


How Ve- Vinegar, is made by a ſecond Fermentation of Wine; the 
e #5 Sulphurous Spirits in the firſt, as we have obſerved in 
made. ſpeaking of Wine, ſurmounting the groſs matters that em- 
* baraſſed them, precipitate the Lees and tartar of the Wine 
into the bottom, and to the ſides of the Tun. The Liquor 
continues in this condition, till the Spirits of the Wines are 
are ftrong enough, and ſufficient continually to repell tbe 
tartarous parts, and to hinder them to mix with the Li- 
quor, and get the aſcendency over them: But as ſoon as 
a part of the Spirits is eyapourated, the tartar not meeting 
with ſo much reſiſtance as before, is diſſolved into the 
Wine, and in its turn, obtaining the aſcendency over the 
other Principles, ſwallows up the Spirits, and is united 

toit; and then it is, that the Wine turns ſower. + 


Ile diſſolu- We have ſaid, that the uniting of the tartar and Wine 


8 of _ together, makes it ſharp, becauſe the tartar contains ma- 
Far, 18m 2 ny acids, belides which we can ſee; nothing elſe in Wine, 
cauſe of the that cantauſe this ſowerneſs in it: For the confirming of 


> * 


Lines which, take this Experiments 


| Jowering, When you have a Tun full of Wine, to whoſe ſides, ſtick 


Proof. much Tartar ; let the Wine grow ſower, in this ſame Vei- 
ſel ; and you may ſee, that after the Wine is turned ſower, 
the. Tartar, which before ſtuck to the ſides of the Tun, 


will be there no longer, but diſſolved into the Liquor. f 


lace, and the heat upon this occaſion, cauling a ſmall eff way of 

* in the Wine, does thereby diſſipate ſome of making Vi- 
its Spirits, and ſo makes way ſor the Tartar, the more negar. 
eaſily, to difuſe itſelf in the Liquor. If there was not 
Tartar enough in the Veſſel, you have no more to do, than 
to pour ſome Lees into it, which is right Tartar. More. 
over, they make Vinegar, by expoſing ſome Wine ina Veſ- 
ſel to the Air, without putting any Tartar to it; and the 
reaſon is, becauſe there are always Tartarous parts that 
ſwim, rarifie, and difuſe themſelves in the Wine; but this 
Vinegar, is neither ſo ſtrong, nor will it keep as long as the 
other. 1 „ | 

Vinegar-Makers, that they may the ſooner make the 
Wine ſower, and the Vinegar ftronger, uſe Braſil Powder. 


There is another thing to be obſerved, concerning Wine The Wine : 
that grows ſower, that it loſes none of its quantity: But on diminiſhes © - 


the contrary, ſeems rather to be multiplied ; and the rea- not in 
ſon is, decaule the diſſipating of the Spirit of Wine upon growing 
this occaſion, is not felt, and that the Tartar is much rari- ſower, 
fied therein, and thereby, does a little increaſe the quan- 
tity of the Liquor, . EO | 
The beſt. and fronger Vinegar, is inſenſibly diſſipated, Deſtru8i- 
and at laſt becomeganſipid, for the acid part of the Vine» oy of hi- 
gar is joyned to, and united with the ſulphurous and exal- negar. 
ted Principles, that agitate the ſame continually, and in 
lome time, carry ic away, along with them. p . 
They extract from Verjuice an Acid or ſower Liquor, Verjuice. 
which has the ſame uſe and vertues, as Vinegar; ſo that 
the one many times ſerves inſtead of the other. | 
They may morevver, make ſower Liquors like Vinegar, Vinegar 
with Perry, Cyder, Beer, Mead, and ſeveral other Fer- extracted 
menred Juices. But we know by Experience, that that from ſeve- 
made of Wine, is to be preferred before all the reſt. —— Fa Liquors. 
Vinegar, is aftringent, cooling, and good for the Squin- 
6, and to ſtop bleeding: Becauſe, it fixes and ftops the 
violent Motions of the Humours, by thickning them a lit- 
tle. It creates an Appetite, by lightly pricking the 
Fibres of the Stomach ; and helps Digeſtion, by ſeparating 
and attenuating the Foods, with its acid pungency. 
Vinegar taken in too great a quantity, produces quite 
contrary Effects. In the frit place, it weakens the Sto. 
mach, by too much irritating of it: Secondly, it much in- 
commodes the Nerves, by this ſame irritation, which ma- 
ny times cauſes Coavultive Motions; and therefore, Vine. 
gar is forbid to be uſed, by thoſe that are troubled with 
Fits of the Mother. Loftly, it makes People lean, becauſe 
its Acids, mixing themſelves in a large quantity, with the 
Paliamick parts of the Maſs of Blood, rarifies and divide 
3 5 | thems 


in order to make Vinegar quickly, they put Wine into The readi- 
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them ſo far, that they become afterwards, incapable o 


ſtiking tothe ſolid parts, and Nouriſhing them. 


Objection. 


Perhaps, it may be objected in this place, that we do 
without any Foundation, attribute to the acids of Vinegar, 


taken in a great quantity, the, power of rarifying, and 
attenuating the Balſamick parts of the Blood; becauſe 1 


- faid a little before, that theſe acids thicken and coagulate 


Cxycrat. 


Et mol g. Vinegar in Latin, is called Acetum, quaſi acutum, or Aci- 


the Humours; from whence it ſeems rather to follow, that 
the more abundant theſs acids are, the more perfect wil 


be the thickning, and coagulation of the Liquors. 
But it muſt be obſerved, that Acids according to their 


different quantity, produce either a Coagulation, or Diſſo- 


lution. The firſt they do, when there is but a {mall quan- 
tity of them, becauſe they are eaſily cooped up, and de- 


tained by the ropy part of the Body, wherewith they are 


embaraſſed : But where they are in great plenty, they di- 
vide and attenuate theſame Body every way, and ſurmount 
the oppoſition, made by its ropy and embarafling part, and 
then a real diſſolution is effected; and therefore, we are not 
to think, that the diſſolution and coagulation mentioned, 
are oppoſite things, ſince the latter, is nothing elſe but 
the beginning of the other, or range dwpericet Digo- 
lution. N __ -. | 
They mix Vinegar, with Fifteen of” Sixteen times as 
much Water, with which they make à Liquor called 0xycra: 
The lame is uſed in Fermentations, Gargariſms and Gliliers. 
Vinegar, is uled in the preſerving of many things, ſuch 
as Leaves, Flowers and Fruits, and it operates upon this 
occaſion, by ſtopping up the Pores of the Body, to which 
it is apply'd, with its ſharp points, and hindring the Air 10 
enter lo freely into it, which excites a Fermentation, that 
in a ſhort {pace of times, does corrupt it. 
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dum; becauſe tis pungent and ſhar p. 
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CH APE . 
Of Cyder- 


Bifference Here may be as many ſorts of Cyders made, 

5 1 as there arè different ſorts of Applics : 
That which is made of the Apples, that are 
commonly eaten, and that are ſweet and plea- 
| h 
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decays; and therefore they make choiſe of ſuch 


Apples, as grow in Nor mandy, in the Fields and 
Gardens, for to make Cyder that will keep. 


Theſe Apples are of a curious Colour, but they 
have a harſh, bitter, and ſtiptick Taſte, which 
makes the Cyder pungent, ſtrong, and to keep 


ſing to the Taſte, will not keep long, and ſo 
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long. Your Cyder ought to be fine, of a curious Choice. 


Gold Colour, having a pleaſant ſmell, and a 


pungent and ſweet Taſte. 


| Cyder is pectoral, fortifies the Heart and Sto- C Ff 


mach; moiſtens, and quenches Thirſt, and * 


is looked upon to be good for Scorbutick 

and ng Perſons, and ſeveral others. 
When *tis 

more and longer drunk than Wine; and this 

drunkenneſs is more dangerous, and attended 


385 


7 


If we ſhould make 6 
der; you will at firſt draw a ſulphurous Spirit 


from it, and then Flegm; after which you may, 


by the help of a great Fire, extracł a little thick 


Ou from it, and a Spirit which is nothing but 


eſſential Salt, diſſolved in the Flegm. Laſtly, 
what remains, will yield a little fixed Salt 
by calcination, lotion, filtration, and evapo- 
ration. 


Cyder agrees at all times, with any Age n- Age 
« : . . ; . * bl 3 
and Conſtitution, provided it be moderately and Con- 

; 2 | ſttunion, 


uſed. 


Fler, is the Juice of Apples made Spirituous, by Fer- 
KC) mentation; they gather the Apples in Autumn, be- 
caule they are then ripe enough: Then they grind them 
in a Mill, and preſſing the ſue out of them, they leave 


7 


| the ſame to ferment in Hogſheads. 


© The Fermentation, that happens to the Juice of Apples, Fermena- 
is like that of Muſt; the eſlential Salt of the faice of Ap- tion 
| Ples, as well as that of Muf, difolres, attenuates, and ra- ger, 


rites 
7 


with more pernicious Conſequences, than that 


rank to exceſs, it makes you / xffeds, 


ake an exact Analyſis of Cy- Analyſis, 


of G- 
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iilies the Oily parts, that withſtand its Motio 


4 Treatiſe. of Foods. 
ion and mak 
them Spirituous. It cauſes à kind of ſwelling Ven in the 


Liquor, which proceeds from the Operation of the eſſen. 


tial Salts, upon the Oily parts, and the reſiſtance made by 


tkeſame Oily parts : This ſwelling ceaſes; when the Oily 
parts have been wholly attenuated, and that the tartarous 


and groſs parts, have been precipitated into the bottom of 
the Veſſels. | | | 
When the Juice of Apples, hasnot been well purified, it 


| Toon corrupts ; and the reaſen is, becauſe the Dregs which 


remain mixed with the Liquor, are ſmall pieces of the Ap- 


ples, which are as ſubject to Rot, as the Apples themſelves, / 
and gives the Cyder an unpleaſant Totten Taſte. There 
are many ways uſed to purifie the ſame, and hinder it to 


corrupt: Some uſe Water-glue diſſolved in Wine, and 


when they are affraid the Cyder grows ſower, they put 
Muſtard into it. Others draw off that which is clear, into 


\ Earthen or*Glaſs Bottles well Corked, and thereby ſepa. 


rate it from the Dregs, or groſs matters that are in the 


Cask, which by reaſon of the large quantity of them, do 


not a little help to ſpoil it,- as aforeſaid, 

We have already ſaid, that the bet Apples for Cyder, 
are thoſe which have a harſh and bitter Faſte; and the 
reaſon is, becauſe they contain a great deal of Effential 
Salt, that is proper to divide the Olly parts, from the 
matter now ſpoken of. Moreover, theſe Apples ſupply 
the Cyder, with a ſufficient quantity of Tartarous parts, to 
hinder the Spirits to evaporate z and hence it is, that this 


| Cyder is ftronger and more pungent, and will keep the 
longer: On the contrary, that made of commoa Apples, 


is tweet,. and quickly dies; becauſe there is not Effential 
Salt enough in theſe Apples, for exciting a compleat Fer: 
mentation in tke Juice, bY Tartarous parts neither, to 
prevent the evaporation o-the Spirit. 

Cyder is good, and wholſome Liquor enough, provi 
ded it be uſed with moderation; and it may be ſaid, that 
in general, it's better for health, than Wine, becauſe its 
Spirits are not ſo impetuous, nor ſo much agitated, a 
thole of Wine; and are beſides detained and moderated by 
a great quantity of viſcous Flegm, which ftill contributes 
ro mak: this Liquor moiftning and cooling. We know by 
Experience, that moſt of thole who drink nothing but this 
Liquor, are ſtronger, hailer, and look better than thoſe 
that drin Wine; of which my Lord Bacon, gi ves us a no- 
table Example; he mentions Eight old People, ſome of 


which were near a Hundred years old, and others, wet? 
an Hundred and upwards. Theſe old People, ſays be, ha 


drank nothing elle but Cyder, all their life time, and * 
| | 0 


„ . int ans Eee. 


p  rons ats this Age, that they danced and hopped about, 
like young Men. 3 e 
8 yder drank to exceſs, doth not intoxicate ſo ſoon as | 3 
Wine, but the Drunkenneſs cauſed by it, laſts longer, 
becauſe its Spirit conveys along with it into the Brain, a 
great many heavy and viſcous particles, which hinder the | : 
ſuddain diſſipation thereof: Thele viſcoſities diſperſing * | ; 
= themſelves afterwards, into all the ſubftance of the Brain, | 

1 ſtop the Channels of the Nerves, and oppreſs and bear down hier 

Ws the Animal Spirits, in ſuch a manner, that they require Aa 

= ood deal of time, to bring them to themſelves again, and 

| to drive away. that which detained them in a kind of Re- 

poſe, and unactivity: And hence it is, that Men become 

lo fleepy, upon a Drunken-bour. | ey, 

: They alſo let the groſs ſubſtance of the Apples, ferment Small c 
in Water, of which they make a moiſtning and cooling Li. der. 


* . 
{ 


1 quor, commonly called, ſmall Cyder. It will not make Sa 
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people Drunk, and is not ſo ſtrong and pungent, as Cyder; | =: 
and hence it is, that many Women in Normandy, make it | 44 
WW their common Drink. TFF 
| They make of the Juice of Pears, that has been: extracted perry. 
and fermented, à kind of Cyder or vinous Liquor, called g 
Perry; which in Colour and Tafte, is like White · wine: | | 1 
Bitteriſh and harſh Pears, are beſt for this purpoſe. As the | 
ſame things happen in the Fermentation of it, which does if 
in that of the Juice of Apples, and that Perry, has very 
near the ſame Vertuesas Cyder, we ſhall not write a par- 
ticular Chapter of it. . | | 
A great many other ſpirituous Liquors, may be made of 
= the termented Juices of ſeveral Fruits; but the greateſt 
part of theſe Liquors, never become ſo ſpirituous, as Wine 
and Cyder, and will not keep ſo long. | 
They extract a Juice from . Quinces, which after it has Quince 
fermented, becomes vinous. It fortifies the Stomach, ine. 
| works by Urine, is good for the Cholick, ſpitting of Blood, 
Diſenteries, and qualifizs the Motion of ſharp and bilious 
| Humours, which cauſe Evacuations upwards and down- 1 
wards: As this Liquer ſoon grows ſower and decays, they | 1 
mix Honey, Sugar, or ſome ſuch thing with it, that it may 
* the longer. 5 | g 
Ananas, is a juicy and delicious Fruit, that grows in the 44% 
Weſt-Indies, whoſe Juice the Indians extract, an, make a- — 3 He 
cellent Wine of it, which will intoxicate: Women with 
Child, dare not drink of it, becauſe they ſay, it will make 
| them miſcarry. - WP | 
| The Ethiopians, do alſo prepare a ſort of Wine, which v4, 


they call Jebanſcou, of 2 certain Fruit that grows amongſt 
em. | | 


* 05» 
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Laſtly, 
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Laftly, Pliny ſays, that they made a Liquor in Fgyp, 
that was ſomewhat ſpirituous, of the Juice of Sebetes, which 
produced good Effects, in Perſons of a bilious Conſtitution ; 
Seſebes 3 i e gc | | 
Wine, &c. the Juice of Fajubes prepared in the ſame manner, has ally 
Ps the ſame vertues. : | 
There are ſome Trees in the World, from which they 
draw Liquors, that are almoſt as ſpirituous and pleaſant, 
#5 thoſe we make from Fruits. There grows in the Indies, 
a kind of a large and ftrait Palm-tree, called Coquo, in 
| " whole Branches they make inciſions, and extract a vinous 
4-5 4 Juice, which the Indians call Sura, or Tadd!, and from 
Jura. which they Diſtill a good Spirit: They alſo make a ſort of 
Taddi. Vinegar with this Juice, by expoſingit to the Sun: Others 
| boil it upon the Fire, to make a ſweet Wine af it, called 
Orraca. Crraca. | 5 . | 
| The firſt Juice, being drawn out of the Branches of the 
Tree, there comes out a ſecond, that is not ſo ſpirituous 
as the other, which they ſuffer to evaporate, in order to 
Fagra, make a kind of Sugar of it, which they call Fagra, 

N The Fruit of this Tree, ſupplies them alſo with a 
_—_ and well tafſte4 Liquor, that is very cooling and 
moiſtning. ER 28 5 

Sap of the The Birch-tree, yields a Sap, which being drank, is cf 
 Byrch-wee. an opening Nature. Vanbelmont values it much, for its 
Sh. vertues in curing the Stone. Several Phyſitians alſo uſe it, 
for the ſame Diſtemper, for the Strangury, and Scorbutick 
Maple © The Body, Branches, and Root of the Maple, yeilds a 
Fiuice. ſweet and pleaſant Sap; this Liquer, Mr. Ray lays, is more 
A abounding in cold and rainy Weather, than in any other, 
While the Birch, on the contrary, yeilds more in hot 
. anddry Weather. 5 
The Fuice The Root of the Nut- tree, does lizewiſe yeild a Juice, 
of the root which Boyle and Scroderus value much: They having ob- 
of the Nut- ſerved it to have produced good Effects in the Gout, and 
tee. ſeveral other Diſtempers. 3 CID 
There are moreover ſeveral other Trees, that ſupplies 
ſeyeral Nations with pleaſant Drinks enough, of which I 
ſhall ſay nothing here, having been already too large upon 
this Subject. | 5 1 
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OU are to chuſe, that which is clear, fine, cyce, 
KF and of a pleafant Taſte, like that of a- 
niſh Wine. It muſt be that which has worked 25 8 
very well, and made with good Virgin Honey. * 
Mead fortifies the Stomach and Heart, revives Good ef. 
the Spirits, helps Reſpiration, keeps off the In- fetts. 
conveniencies of a bad Air, and is good for the 4 
Wind-Cholick; it opens the Body a little, and _ * 
is wholſome for thoſe that Cough, and have the 
Pthiſick. | ** 12 | i 
= If you drink a good quantity of it, it will It effect. 4s 4 
make you Drunk; it's pernicious in burning Fe- * 0 
vers, lies heavy upon the Stomach, and . inclines " 
People to reach to vomit, when new made. | # 4 
Mead does not contain as much ſulphurousSpi- f4nah/s. 29 
rit, as French Wine; you may Diſtill from this 
Liquor, beſides a ſulphurous Spirit, a great quan- 
tity of Flegm, black Oil, and ſharp Spirits, 
which is nothing elſe, but that of Acid Salt, diſ- 
ſolved in the Flegm. * 
= Mead agrees at all times, eſpecially with old Time, e, 
People, and with thoſe which are of a flegma- 4d Con- 1 
tick, and melancholy Conſtitution. ſtinuion. 1 


REMARK Ss. 


T H E People, in thoſe cold Countries, where Grapes The Cour. 
cannot lo ripen, as to make good Wine of wies where 
| them, and where, in lieu of that, they have. much Honey, the Mead i: 
as in Lithuania, Poland, and almoſt all Myſcovy over, make moſt uſed 

a ſpirituous Liquor, of Water and Honey, called Meda. 
They take ſo much delight in drinking this Liquor, as we 
do in Wine; nay, they do not flick to prefer it before 
Wine: Itis made thus | 
They take Spring or River-Water, and diſſolve Honey Bom te 1 
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| thoteing as long as an Egg can ſWim upon the ſurface of nabend. 
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the Liquor; then they put it upon the Fire, and keep skim- 
ming of it, from time to time, as long as the Egg caniwim; , 
after which, they pour it into the Barrels, that are not fil- 
led to above two thirds, and ftopt up only with Paper or 
- Linnen: This done, they expoſe it to the Sun, or heat it 
with Stoves, tor the ſpace of a Month, and upwards ; when 
the Liquor ferments, and becomes vinous. Laſtly, they 
pad it intothe Cellar, and drink it. 


| 
„ 8 Some, to make their Mead the more agreeable, put 


Spices into it, before it begins to ferment; others to give 
it a different Taſte and Colour, mix with it, the Juices of 
| _ Cherries, Mulberries, Strawberries, Rasberries, or of ſes 
| -N veral other Fruits. | | 
| eds. | They boil the Mead, as long as an Egg can ſwim upon 
= * 5 the ſurface of it; and by this means, they know its come to 
"= 8 that conſiſtence, as to be able to keep long, they do not 
| | fill the Veſſels: above two thirds, when *tis put to Work, 
if that ſo the Liquor in finicg itſelf, duriag the Fermenta- 
l — | tion, may have room enough to work; neither do they 
| =] | ftop the Veſſels with any thing elſe, than Linnen or Pa- 
0 : per, for fear they ſhould burſt, during that time. Laftly, 
" * they expoſe them to the Sun, or in Stoves, that the Li- 
| te quor contained therein, might the ſooner ferment, and 

| 

| 


that its Eſſential Salts, might have more force for the 
breaking of the aily parts of the Honey, and making them 
more Spirituous. | 3 
They uſually chuſe Virgin Honey, to make Mead of, 
| * 8. | becauſe tis pure, and better taſted than the other Honey. 
1 135 Mead being made of Honey, which is the moſt effential 
| | and better part of Flowers, cannot but be a very wholſome 
Wl! Drink: It fortiſies the Heart and Stomach, and increaſes 

EE | the Animal Spirits, by its volatile and exalted parts: It 
I alſo qualifies the ſharp Humours of the Breaſt, by its Oily 
| | and Balſamick Principles. Laftly, it opens the Body, by 


Wl. dilating the groſs and tartarous Humours, contained in the 
WW firſt paſſages, and by pricking a little with its ſaline parti- 


1 ; 
. cles, the Inteſtinal Glands, which by this irritation, do af- 
15158 f 3 
iſ = terwards more avundantly diſcharge themſelves of thoſe ul 
| | | ſerous Humours, that continually filtrate in thoſe parts. | G 


Mead is pernicious, in buraing Fevers, becauſe it con- 
== | tains many ſpirituous Principles, which will but the more 
j increaſe the violent and impetuous motion of the Humours 
* Neither is it good for bilious People, becauſe Honey, of 
* - which 'tis made, eaſily turns into Choler, as we have 
| ſaid, in the Chapter of Honey | | 
i | If you drink much Mead, ic will make you drunk, for 
| the ſame realons before given about Wine and Cyder being 
| intoxicating ; It's alſo heavy upon the Stomach, and wow 
LES 5 | | "me 


of Vinous Mead. jos. 1 


new made, cauſes reachings to Vomit ; becauſe, that then 
it contains ſome of the viſcoſities of the Honey in it, which 
had not been compleatly rarified, during the Fermentation 4 
of the Liquor; but theſe- viſcoſities will be attenuated, or | 
ſeparated from the Liquor. : 4 

You make Mead, that is not vinous, by ordering it in . {If 
the ſame manner, as you do the other,faving that you do not 22 ; [1 
make it ferment; you may alſo infuſe or boil ſome vulne- —_ | 4 
rary Herbs therein, to make it proper for ſome diſorders 
in tlie Breaft, for which the other Mead is laot ſo goods; 1 
The reaſon is, becauſe Vinous-Mead, does not contain as 1 
many Balſamick particles, that are apt to qualifie the ſharp | 
Humours of the Breaſt; becauſe moſt of its parts, having 
been reduced into Spirit, are become too ſubtil to produce 
this Effect. | . | | 

On the contrary, Mead which has not undergone Fer- j 
mentation, hath many Oily Principles, that are neither too 8: 
ſubtil, nor too groſs z and laſtly, that continue to be the 8 | 
ſame in the Mead, as they were in the Honey itſelf, which 
isan excellent Aliment, for qualifying and moderating the 
operation of the ſharp Salts. 

We muſt alſo obſerve, that Vinous-Mead, though made 
of Honey, does not ſo much open the Body, as common 
Mead; and the+reaſon is, that the parts of the firſt, be- 
ing grown more ſubtil and exalted by the Fermentation 
undergone, it tarries not ſo long in the firſt paſſages, as 
the other, to produce that effect there: The People of 
thoſe Countries, where there is much Honey, waſh the 
Honey.Combs, and Veſſels wherein it had food, and 
make a clear and ſweet Liquor of it, which is the uſual 
Drink of the common People. 6 ; 

They anciently uſed to mix Wine and Honey toge- oenome li. 
ther, which they called Oenomeli. Phyſitians allo made 
uſe of a compoſition of Honey and Verjuice, which they h 
called Omphacomeli. They preſcribed it in Fevers, inſtead of whe aca 
Julip. - | | meli. 

Oxyme}, is prepared of Honey and Vinegar, and much 0xymel, 
uſed for cutting groſs and viſcous Humours; they mix it in 
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Gargariſms and ule it otherways. 
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Here are ſeveral ſorts of Beers, which 

differ from one another, according to 
their conſiſtence: For ſome are heavy, thick, 
and muddy, others clear and fine. Secondly, 
according to their Colour, for you will find thoſe 


that are pale, yellow and red. Thirdly, ac- 


cording to Taſte; for ſome are ſweet, and pe- 


netrating, others bitter, and ſharp, and ſome 


again, almoſt as pungent as Muſtard. Laſtly, 
they differ alſo according to their Age, for new 


Beer, hath a very different taſte, from that 


which is ſtale. Theſe various differences, pro- 


ceed from the way of brewing them, from the 


different Countries or Climates, from the Wa. 


ter that is uſed, from the time ſpent about them, 


and from the Ingredients put in, and the pro- 


portions of them. _ 
You are to chuſe that bear which 1s clear, of a 


good colour, of a pungent and agreeable Taſte, 


that ſparkles much when you ſtir it, and that is 
neither too old, nor too new, and without any 
ſowerneſs ; according to this Line: 


Non acidum ſapiat Cereviſia: ſit bene clara: 
Ft granis ſit cocta bonis: ſatis ac veterata. 


peer is of an opening, fortifying, moiſtning, 
and refrcihing Nature”: It's Nouriſhing enough, 
and makes People fat, which is manifeſt enough, 
in your Northern Countries, where moſt People 
drink nothing but Beer, aud where they are al-“ 
moſt all fatter, bigger, and more vigorous 
than thoſe that live iu Countries, where Win 


DI % Leer. " 07 
is their common Drink. See how the School. 
of Salernum, explains the effects of Beer. 


Craſſos humores nutrit Cereviſia, vires 
Præſtat, & aug ment at carnem, generatque cruorem. 


Beer, when drank to exceſs, makes People Meffe#r. 
Drunk; and the effects of it this way, laſts 
long. When 'tis too new, *tis windy, provokes 
Venery, and ſometimes ſo operates upen the 
Channels, that it cauſes a kind of Gonorrhea, 
which indeed is a little dangerous; and this 
perhaps, has made ſome People fay, that the 8 
uſe of Beer, is pernicious to the Reins anỹd 
Nerves; though Experience does by no means 
confirm it, but on the contrary, makes this 
Drink to be generally very wholſome. 
They extract an inflamable Spirit from Beer, Aua. 
like that of Wine, they alſo draw Flegm, black 
Oil, anda Spirit from it, which is nothing but 
acid Salt, diſſolved in the Flegm. 8 
Heer agrees at all times, with any Age and vine, Age, 
Conſtitution, but eſpecially, more with plump and Con- 
and fat People, than others. ſtinuiov. 


REMARKS. 


TDEER, is a Liquor well known and that by fermentation, The way to 
has been made vinous : It's made of Barley, Oats, or grew Beer: 
lome other ſort of Corn, which they reduce into large 
Meal, of which they take a certain quantity, pur it into 
hot Water, wherein they boil it for ſome cime, till the 
Liquor has impregnated the active Principles of the Mealz 
after which they draw it off, and boil it again with Hops 
in it, or a little Wormwood, or other bitter Plants. When 
the Liquor is boiled enough, they ftir it much, and pour it 
backwards and forwards, from one Veſſel into another, 
while tis yet hot : Then they let it Work, in order to which 
they put Yeſt, or dregs of Beer into it, or ſome other fers- 
menting matter. Laſtly, when it has been well purged 
and clarified by this Fermentation, they put it into Tuns or 
Barrels, and keep it. | 
| > The 
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$ The working of the Beer, proceeds from the Eſſential Salts 
. of the Corn; which rarific, attenuate, and exalt the Oily 
parts of the ſame Corn. This Fermentation ceaſes, when 
the Salt has ſurmeunted the oppoſition, made by the Oily 
Principles; and when the graſs matters have been preci- 
pitated into the bottom of the Vellel ; This Fermen- 
tation, is ftill more or lels forward and violent, accord- 
ing as the Liquor is more or lels full of the Principles of the 
Corn. f | Caen wie = 
Tho' we have in this place, but related one way of 
Brewing Beer, yet 'tis done ſeveral ways; for we may ſay, 
that every Brewer has his own method: It's enough, that 
we have ſhewed that which is moſt common, and moſt in 
ule. | ; | 2 | . 
as of Hops, or other bitter Plants, which they put into Beer, 
"_ of produce good Effects therein; they help to rarifie the groſs 
5. and viſcous part of the Corn. Moreover, they binder 
the Beer from gro ving ſower, for every body knows, 
that bitter things are very proper, to conſume thol that 
are eager. | 
Waters All ſorts of Waters, are not alike good for brewing of 
good for Beer with; thoſe which are very clear, cold, and vivid, 
Beer uch as Well and Spring Waters, are to be preferred be- 
fore others; becaule that being not liable to ferment, the; 
hinder the Beer from being ſpoiled, In ſhort, if Beer does 
work at firſt, with too much violence, or elſe if it ferments 
anew, after it has once worked enough, this Fermenta- 
tion, will make way for the Spiricuous parts to fly away, 
and then the acid Salts which are in the Beer, extending 
themſelves much, and getting the Afcendency, never fail 
to make the Liquor turn lower. 88 
Countries Hence it is, that the Beer which is brewed in the Nor- 
proper to tbern Countries, as in England, Sweden. Flanders, and ſeve- 
brew Beer ral parts of Germany, is beiter, and keeps longer than o- 
77h thers. In ſhort, as che Sun has but little power in thoſe 
parts, the Waters upon that Account are colder and raw- 
er, and do more vigoroully retain the active Principles of 
the Corn: And by chis Reaſon, allo we may perceive, that 
the Beer brewed in hot Countries, will not keep long, and 
therefore tis not proper to brew any in Provence, Dauphine, 
or Languedcc. | | 
Time for We know by Experience, that the beft time of the year 
brewing for brewing of good Bzer, is in cold weather, as the begin- 


Betr. ning or latter end of a Winter, and that that which is 


brewed in Summer, does not keep ſo long. | 
Bear may be called a liquid Bread, becauſe tis made of 
the Meal of Corn, fteeped in a deal of Water: This drink 
is nouriſhing and moiftning, by reaſon of the Oily and Bal- 
ſamick Principles, which the Corn ſupplies it very 1 
ES with, 
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Of Beer. 


with; it makes People fudled, when drank to exceſe, be. 


cauſe it contains many ſpirituous parts, that caule Drunk- 
neſs in the ſame manner, as other vinous Liquors do, as 
we have already accounted for, | 

Beer that is tov new, contains much viſcous and acid 
Flegm, which not having been ſufficiently attenuated, du- 
ring the Fermentation of it, cauſes Wind, and rarifies it 


{elf in the Bowels, by the heat of the Body: It alſo cauſes 


heat in the Urine, and even a kind of Gonorrbea, by ftick- 
ing in the Urinary paſſages, and ſtrongly pricking them; 
theſe Accidents are remedice, by drinking a little Brandy, 
which ſeparates and cuts this viſcous Fleam, and expels it 
from. the places where they were lodged : This is the Flegm 


which contributes to make the Intoxication cauted by Beer, 


to be longer and mare dangerous, than that done by Frexcb 
Wine, becauſe it doth in ſome meaſure, obſtruct the Cha- 
nels of the Brain, and bear down the Animal Spirits in ſuch 
a manner, that it requires a pretty deal of time, to bring 
them into their priſtine State again. 


The Engliſh, prepare another ſort of Liquor, which they Ale. 


call Ale; it's yellowiſh, clear, tranſparent, very pungent, 
and ſubtil: It tickles the Noſes and Mouths of thoie who 
drink it, lomewhat lize Muſtard: It's very opening, and 


more pleaſant to the Taſte, than common Beer. They pre- 


tend, chat there are no Hops, or other bitter Plants put 
into it, and that its ſtrength proceeds from an extraordina - 
ry Fermentation cauſed therein, by the help of ſome ſharp 
and pungent Drugs. In the mean time, Schookins, in his 
Treatiſe of Beer, obſerves, that ſome puta few Hop tops 
into their Ale, in order to qualifie the over ſweetneſs of 
the Malt, 

Mundy, a London Phyſician, ſpcaking of Beer, ſays, that 
when this Liquor is new boiled, many put tome Birch 
Buughs into it, in order to make ita little more pungent, 
and the iooner drinkable: He favs allo, that ſome others 
put Ground Ivy into the Veſſ-ls, wherein this Liquor is 
put, by the hep of which, the Liquor is fined in a little 
tine: They Unally Bottle up their Ale, aud Cork them 
well ; But care n:ut be had, when you drink it, that you 
open the Bottle by degrees; for tte Liquor is rarified ta 
tuch a degice, hen the Bottle is ſudaainly opened, that it 
flies, aud ſo is {pilr, | 


Ale, my French author ſays, is derived from Al, as if it Etymology. 


were a Liquor, that woull ſerve all turns. 
Heer in Latin, is Cereviſia, 4 Cerere, becauſe Corn which 
_ Ceres it was reputed the Goddeſs of by the Ancients, is the 
dp 3gredient of which is made: Its alſo for the ſame Reaſon, 
dnat ſome call it Liquor, Cereris, the L:quor of Ceres, 
| X 3 - JF 
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ketable. 
CHAP. VII. 
Of Brandies or Spirits. 
Difference ere are ſeveral ſorts of Sj irits, according 


Choree:; 
Good ef. 
fecit. 4 


of 


A Treatiſe of Foods, 


It's alſo called, Vinum Hordeaceum, vinum Regionium Sep- 


temrionalium; becauſe tis made of Barley, and in the Nor- 
ethers Countries, uſed inſtead of Wine: lt may be alſo ſaid, 


that it has this advantage of Wine, that it may be made at 


all times, that it moiſtens, is more Nouriſhing, and mar- 


to the different things they are extracted 


from, as Wine, Beer, Perry, Cyder, Mead, 


and many others. You are to chuſe thoſe that 
are clear, of a ſtrong and pleaſant ſmell, that 


are eaſily fired, and do not ſeem to be too ſharp 


upon the Taſte, _ __. 
Theſe Liquors being taken moderately, heat, 
and fortifie the Stomach, help digeſtion, expel 


wind, allay the Cholick, revive the Spirits, pro- 7 


mote the Circulation of the Blood, and recover 
Strength : They give half a Spoonful of it, to 
recover thoſe that are tallen into an Apoplexy or 
Lethargy, and they rub their Wriſts, Breaſts 
and Faces with it, Theſe Liquors bave alſo 
good Effects in burnings, if applied outwardly 
thereunto. Laſtly, they make uſe of them in 


the Palſey, for Contuſions, and other Maladies, 


HM effects. 


wherein they diſſolve and open the Pores. 


Theſe Liquors drank to exceſs, cauſe Drunk- 


neſs, 
into an ag itation and fearful diſorder, and ſome- 


times kill outright, by deſtroying at once the 


Oeconomy of the ſolid and fluid parts of the bo- 


dy: The long uſe of theſe Spirits, doth alſo 


produce ſeveral other ſorts of Diſtempers, as 


Catarrhs, Gout, Palſey, Dropſie, and Apo- 
„ 105 ä To, 


and throw the Blood and Animal Spirits 


Theſe | 


* , 1 
* * 
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7E zandies, or Spirits. 2 1 


Theſe Spirits conſiſt of an exalted Oil, joyned Time, Age, 
with volatile Salts. They are alſo united with [rr _ 
ſome proportions of Flegm, of which they di- 
veſt them as much as may be by repeated Di- 
ſtilings. „„ 


REMARKS. 


E have obſerv'd, in ſpeaking of Wine, and other 
Liquors, that their Oily parts, which were groſs 
before their Fermentation, by the help of the ſame, grow 
ſubtil and ſpirituous; and they find a way to ſeparate the 
ſpirituous parts, from the reft of the Liquors, after this 
manner. | | : SL | 
They fit a large Copper balf full of Wine, and cover it, m to ex- 
then fit a Recipient to it, and having well Clayed the cre- alt piriis 
viſes, they diftill it over a {mall fire, to the Conſumption 
of a fourth part of the Liquor, which then makes good 
Brandy; but if you would have it y2c ſtronger, it's diftil'd 
over again, either in à Vial with a long Neck, to which, 
they fit a cover and recipient, Or 4 Ser pentine; for then 
the flegm being not able o riſe ſo high as the Spirit, 
continues in the bottom, and they draw off as much flegm, 
as they can from the Spirit. You may in this manner, not 
only extra the Spirits of Wine, but allo thoſe of Beer, Cy- 
der, Perry, Mead, and ſeveral other Liquors; but they 
generally nſe the Spirits of Wine, more than any other 
| The Indians extract Spirits that are ſtrong enough, from Spirits 
Rice, Oates, and the Juices of ſome Trees. drawn 
It's ſaid, that they do in thoſe Countries where Sugar is from ſeve- 
made, diſtill many hot and fiery Liquors, from Sugar-Canes, 741 things, 
which they call Rum, which the Natives ule as much as we Kum. 
do Brandy. - 
It's alſo ſaid, that they make a very ſtrong and fiery Li- Another 
quor in ava, of Rice, and of a thing they call Holoturion, kind of hea 
which is much uled in that Country; tho' Bontius pretends, Liquor. 
it cauſes fad and inveterate Diſenteries; I ſhould never 
make an end, if I ſhould give a Catalogue, of all thoſe things 
that afford Spirits: It's enough to know; that all theſe Spirits | 
conſiſt chiefly of Oily parts, that are much exalted by vo- | | 
latile Salts, as before obſerved. Indeed, there are ſome | 
Spirits that are alittle more volatile than others, and that 
proceeds, either becauſe the matte from whence they are 
extracted, are more or leſs fermented, or becauſe its parts 
are more or leſs thin, and apt to be raiſed. 
The Spirits of Wine, or of other vinous Liquors, being 
taken moderately, and rather out of neceſſity, than plea- 
lure, contribute much to health. In ſhort, they hel '» - 
X 4 „ geſtion, 
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geſtion, by diſſolving and attenuating the groſs parts of 
Foods; they being light, are eafily difiributed every where, 
They recover ftrength, and give new vigour to the Blood, 
by quickly repairing with their volatile and exalted parts, 
the diſſipation of the Spirits, cauſed either by too much la- 
bour, long watching, or ſome other Exhauftings: And 
therefore, they are proper enough for old Men, infirm Per- 
ſons, and ſuch as are of a cold aud flegmatick Conſtitution. 
Some make it a cuſtom, to give Soldiers a little Brandy, 
before they go to fight, and this has no ill Effect; for the 
Spirits of the Wine inereaſing at that time the motion of 
their Blood and Spirits, gives them more ftrength, vigour 
and boldneſs, to ſurmount all dangers without fear. 
They uſe hot Spirits, both inwardly and outwardly, in 
Apoplexies, Palſey, Lethargy, and the like Diſtempers, 
for then the Animal Spirits, being burdened with dull and 
groſs Humours, require volatile and exalte parts, which 
break and diſſipate thoſe Humours. - 'i'oey ule spirits out- 
wardly for burns, becauſe they open the Pures o he burnt 
part, and make a free paſſage out for the fiery particles, col- 
veyed into it. It's allo upon the account of their opening 
the Pores, and diſſolving and attenuating that which ob- 
ftru&s their paſſage, that they are good to be applied out- 
ward ly, for Contuſions, and other Diftempers, when there 
is a neceſſity of opening and diſſolving matters. | 
Spirits taken to exceſs, and too often, produce Effects, 
quite contrary to what we have before ſpecified ; that 1s, 
are pernicious to Health. In ſhort, they agitate the hu- 
mouxrs ſo violently, by the exceſſive motion wrought there- 
in, chat their Oily and Balſamick particles, which were de- 
ſigned to nouriſh and ſupport the ſolid parts, become unfit 
to produce that good Effect, by reaſon of the Rarification 
which they undergo, in too large a degree; from whence 
an ill habit of Body follows, becauſe its ſolid parts, being 
. 4 not moiftned and cooled by this Balm, which is requiſite 
| for them, they wither and grow dry, and unf t to act as they 
5 ought to do. Theſe Spirits do alſo cauſe other Evils, for 
being received in great plenty into the Brain, beſides that 
they make People Drunk, as we have ſaid before, in ſpeak- 
ing of Wine, the luperfluity of flegm there, diſperſin . it- 
ſelt after wards into th? Cells of the Brain, weakens then, 
and over. burdens the Animal Spirits: Thele Cells, which 
have Communication with all the, parts of the Body, 
being more and more ſoaked with this flegm, by the con- 
tinual uſe of hot Liguors, and the Animal Spirits being 
conlequently more and more burdened, the party grows 
ſtupid, and liable to Catarrhs, Gout, and other more 
dangerous Diſtempers; as the Apoplexy, Palley, and ma- 
Ny more, | 5 . 
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Of Brandies, Spirits, and Chocolate. 


From what I have ſaid, you may learn of what impor- 
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tance it is, that People Mould not uſe themſelves to drink 


Spirits too much; many drink nothing but Water, others 
never drink theic Wine, without mixing it with Water, and 
ſo continue ſtrong, vigorous, and live long; but we on the 
contrary, ſhorten our days, not only by drinking much pure 
Wine, but alſo by uſing all the means we can, to draw 
away the Water which 1s naturally in'the Wine, and does 
not alittle contribute to qualifie the heat of it. And this 


might make us queſt ion, whether the inventing of Wine 


and hot Liquors, is not more pernicious, than beneficial to 
Mankind. For laftly, iftheſe Liquors animate the Spirits, 
if they are Cordial, if they tortifie the Stomach, they on 
the other Hand, not only produce the ſeveral inconvenien- 
cies we have mentioned, but renders People brutiſh, and 
more like Beaſts than Men. 5 NR 

Spirits have a ſharpiſhTafte, and ſuch as does not agree 
with many People, and in order to diveſtit of this diſagreeable 
part, they have invented ſeveral Compoſitions, to which 
they have given the name of Agtafiat, which is nothing but 
Brandy, mixt with other Ingredients ; This Rutifiat hath a 
different taſte, ſmell, and quality, according as the things 
are, whereof tis compounded ; they make ſeveral ſorts of 
it in France, that are much valued, for the goodneſs of their 


844 


Tafts, as Rataſiats of Cherries, Peaches, Apricocks, Muſs 
cadine, Orange and Lemmon-peel z Pinks, Fruit-ſtones, 


and ſeveral others. 

They bring a ſpiri:uous Sort of Liquor, out of the Iſle of 
Khe, called Fenovillet, that is much in uſe, and has its name 
— Fennel, though it ſmells more like Aniſe, than the 
other. ax 4 | 

I ſhall fay nothing here of ſeveral ſorts of Liquors, that 
are brought to us from divers parts, but only think it 
enough to lay, that tho' thoſe Liquors have a better taſte 
than Brandy, ver that does not make them leſs pernicious 
co our Health, when uſed to exceſs. 


—— 


CHAP. VIIL 
Of Chocolate, 


Fenovillet. 


JF OU are to chuſe that which is new made, Choice. 


| heavy enough, hard and dry, of a brown 

reddiſh Colour, good Smell, and pleaſant Taſte; 
{| _Chocolateisnouriſhing enough: It's ſtrength- 
ning, reſtorative, and apt to repair decayed 
e 5 | Strength, 


Good Ef- 


jets. 
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Strength, and make People ſtrong : It helps Di- 
geſtion, allays the ſharp Humours that fall upon 
the Lungs : It keeps down the Fumes of the Wine, 
promotes Venery, and reſiſts the malignity of 
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the Humours. 8 5 
A effets, When Chocolate is taken to exceſs, or that 
you uſe a great many ſharp and pungent Drugs 
in the making of it, it heats much, and hinders 
— ſeveral People to Sleep. | 
Principles, The Cocoe, which is the principal Ingredi- 
ent for making Chocolate, as we ſhall obſerve 
by and by, contains much Oil and eſſential Salt; 
as for the other Drugs which are mixt with it, 
they are all full of exalted Oil and volatile Salt. 
Time, Ay Chocolate agrees, eſpecially in cold Weather, 
and Conti. ith old People, with cold and phlegmatick 
479% Perſons, and with thoſe that cannot eaſily digeſt 
their Food, becauſe of the weakneſs and nicety 
of their Stomachs ; but young People of a hot 
and biltons Conſtitution, whoſe Humours are 
already too much in motion, ought to abſtain 
from it, or uſe it very moderately, | 
REMARKS. 
| Hocolate is a dry paſte, of a very pleaſant Taſte, and 
much uſed by the Americans, who ſhew'd the way 
et making it to the Chriſtians ſoon after the diſcovering of 
that Country ; However, though we are beholding to 
thoſe People for the Invention of it, we have ſo far im- 
proved it by the Compoſitions we ule, that the Chocolate 
made at Paris is better than that brought us out of Ame- 
rica. The chief Ingredient is the Cocoe - nut, to which 
ſome Spices ace added, as you will find in the following 
8) of Deſcription : Ws 
Ibe way of In order to make Chocolate, they take the largeſt and 
making beſt Cocoe-nuts, called the great Carack: They roam them 
C tocolate, upon the Fire in a Pan, and ftir them till they are eaſily 
| ſeparated from the Shell; then they pound the Kernel, and 
put them as before upon a flow Fire again, till they are 
dry enough, but not burnt 3 They pound them again hot 
in a Braſs Mortar, whoſe bottom is heated; or elſe they 
bruiſe them, as the Indians do, with an Iron Rowler, up- 


on a flat and hard Stone, which the Indians call Metalt, or 
„  Meidhy 
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Metalt, and under which they put a ſmall Fire, to keep 
up as much gentle heat as is requiſite; and thus they re- 
duce the Kernels into a paſte, that is neither clodded nor 
They weigh out two pounds of this Paſte, put it upon 
a hot Stone mix therewith a pound and an half of — 
Sugar, and mix the ſame well together, that ſo the Sugar 
may be cloſely united with the Paſte 3 after which, they 
add a Powder te it made of Cloves and half a dram of Cin. 
namon: Some do likewiſe mix a littleAmbergreaſe and Musk 
with it. When ithe whole is compleat, they take off the 
paſte, and work it into what form they pleaſe, and then 
dry it in the Sun. | | | 
- You may make ſeveral ſorts of Chocolates, according 
to the different Ingredients uſed, and even the quantity 
of them. Some mix ſeveral other Drugs therewith, which 
we diſapprove of, as Ginger and Pepper, becauſe they 
are too hot. IS | | | 
Chocolate is uſed two ways : It's eaten as it is, or elſe 
they make a very pleaſant Diſh of it, which is muck in 
vogue, by diffolving it in ſome Liquor: Common Water 
is that which is moſt uſed, though others will have Cows 
Milk, into which they put the Lolks of Eggs, that ſo the 
Liquor may as it were lather the more, and grow more 
thick: Others prefer Almond · milk before this: Some an 
Emulſion of the four cold Seeds in the higheſt degree; and 
ſome the Juice of Succory, and ſeveral other Plants: 
Laſtly, there are thoſe who mix a little Bezoar-ſtone in 
their Chocolate, in order to make it more Cordial. We 
ſhall net in this place take upon us to tell how it is made, 
that being known well enough already. 

Ihe Drugs which are uſed for the making of Choco ; 
late, being full of volatile Principles. You may eaſily ſup- 
poſe it will help Digeſtion, recover decayed Strength, and 
produce a great many the like Effects: It may be alſo 

good for pthilical People, provided it be taken in dus 
time, not only by reaſon of the good Effects we have 
mentioned; but even becauſe the Cocoe-nut, which is the 
chief Ingredient, and makes up the greateſt part of the 
Chocolate, being full of oily and balſamick Principles, is 
upon the account of thoſe parts very good for allaying and 
embaraſſing the ſharp Humours, which are predominant 
in thoſe that are troubled with the Pthiſick, and for nou* 
riſhing and recovering their ſolid Parts. Upon this acca- 
ſion, give me leave to tell a Story of a pthiſical Perſon, which 
Mundy a London Phyſician knew, and mentions himſelf, 
even in his Treatiſe of Foods, when he ſpeaks of Chocolate. 
The Patient was in a miſerable condition, but taking to the 
5 | | ſupping 


Swry. 
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ſupping of Chocolate, he recovered in a ſhort time; but 
what is more extraordinary is, that his Wife in compla- 
cency to her Husband, having alſo accuſtomed ker telt 
to ſup Chocolate with him, bore afterwards ſeveral Chil- 
dren, though ſhe was looked upon before not dpable of ha- 


ving any. 


If Chocolate produces good Effects, when uſed mod-- 
rately, it alſo does bad ones when taken to exceſs, or mixt 


with too many ſharp Drugs; for then it caules contidera- 


ble Fermentations-in the Eumours, and heats much; and 
therefore is not good far bilious People. It alſo hinders 
People to Sl-ep, becauſe its exalted Principles cauſe toy 


great a Rarification in the Humours. 


The Spaniards, among whom Chocolate is very com- 


mon, uſually drink a great Glaſs fuil of Water before they 


Etymolig }. 


Cboice. 


take it; after which, they forbear drinking an) Water, 


for an hour and half, or two hours. 

Chocolate is an Indian Word, compounded of Choco, Jonus, 
Sound, and Atte, Atle, Aqua, Water; becauſe they com- 
monly make uſe of Water co prepare Chocolate with, and 
make a little ruſling withran Inſtrument called a Chocolare- 
flick, which is made ule of to ſtir ic with. | 


Of Coffee. 


OU are to chuſe that Coffee which is 
new, well cleared of the Husk, clean, of 


a middling bigneſs, plump, of a dark grey, that 


Good ef- 


feds. 


is not mouldy, that hath not been wet with Sea- 


water, and hath a pleaſant Smell when it has 


r 

Coffee fortifies the Stomach and Brain, pro- 
motes Digeſtion, allays the Head- ach, ſuppreſſes 
the Fumes cauſed by Wine, and other ſpirituous 
Liquors; promotes Urine and Women's Terms, 
opens ſome Peoples Bodies, makes the Memory 
and Fancy more quick, and People brisk that 


drink it: This laſt Effect has been obſerved, 


fay- they, by the Shepherds of Africa, who took 
notice, that before Coffee was uſed, and that 
their Sheep fed upon this kind of Pulſe, that 


they skipped about ſtrangely. _ The 
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The uſe of Coffee to exceſs makes People lean, I effects. 
hinders them to Sleep, debilitates their Bodies, 
ſuppreſſes venereal Inclinations, and produces ſe- 
veral other the like Inconveniencies. | 
Coſlee contains much Oil and eſſential Salt. Principles. 
It agrees when moderately taken, eſpecially Time, Aze, 
ja cold Weather, with old People, with ſuch as 4nd Confti- ; 
are phlegmatick, and thoſe who are fat and car- . 
pulent; but *ris not fo proper for bilious and 
melancholy. Perſons, or thoſe who have thick 
and hot Elood. „ 


REMARKS. 


e is a ſmall longiſh Fruit, ſurrounded with 
woody Husk or Shell, that is indifferent hard : 
when the Fruit is ſeparated from the Husk, it divides o! 
it {elf into two hard and yellowiſh parts, ſuch as you tind 
them is your Druggiſts Shops. „5 
The Tree which bears Coffee grows plentitully in Ara- 
biz the happy, and eſpecially in the Kingdom of Temer, 
and even according to ſome Authors about Mecca, Fobr 
Bauhine deſcribes this Tree and Fruit, in his Univerſal Hi- 
flory of Plants, under the names of Ban, Bon, Buna, Bunnu, 
Bunc bos. a 5 g | 
Coffee hath ſeveral Names, according to the ſeveral Different 
Countries where *tis uſed. The Germans and Engliſh call Names. 
it Coffi or Coffee; the Turks Chaube, or moſt commonly 
 Cabue z and they give thoſe publick places where it is drank 
the Turkiſh Name of Cavebannes, which the French have 
imitated. It's faid, that the Maſters of theſe Cavebannes 
in Turkey have Vocal and Inſtrumental Muſick for the En- 
tertainment of their Cuſtomers, | 
Ihey dry or roaſt the Coffee-berry over 2 {ſlow Fire, and 
take as much care as may be, that it be done alike every. 
where. When it has attained to a brown or yellow Co- 
_ Jour, they grind it to Powder, and make a Liquor of it 
that is fo well known, as not to need a Deſcription of it 
in this place. ö : 
The Turks, Arabians, and ſeveral other Baſtern Nations, 
who are forbid the uſe of Wine, have for many Ages made 
ule of this Liquor; and 'tis grown ſo common tor ſome 
Years paft throughout Europe, as in Frence, Holland, Eng- 
land, and ſeveral other places, that the Streets are full uf 
Cotfce-houſes, which ſerve, as I may ſay, for a place of 
Rendezvous for moſt People, and where they can never 
want Company. | 
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4 Treatiſe of Foods. 
It's pretended, that Coffee makes a much more delic- 


ous Liquor in thoſe parts where it grows, than it does in 
our Countries. Dotior Bernier, a Perſon well known upon 


the account of his Travels, ſays, that not liking the Coffee 


which he met with in divers places, he found that of Ara- 
bis the happy ſo good, that he took five or ſix large Diſhes 


of it in a Day with much Pleaſure : Indeed, It's poſſible, 


that the Coffee, by being tranſported, may lole ſome vo- 
latile and exalted Parts, which contribute to give it a 


more exquilite Taſte» 


When Coffee hath been dried, its Salt becomes a little 
more alkaline, and its Sulphurs are more exalted than they 


were; and that is it which makes it then have a ſtronger 


and more agreeable Smell than before. This ſmall Calci- 


nation makes alſo its parts fitter for producing thoſe 


Effects we have attributed to Coffee. It fortifies the Sto- 
mach and Brains, by its volatile and exalted Principles, 
which divide and attenuate the dull and groſs Juices they 
meet with in their way. It helps Digeſtion, by rarifyin 

the groſs and viſcous parts of the Foods, with its oily — 
alkaline Principles. Laſtly, It ſuppreſſes the Fumes that 


proceed from exceſs of Wine, by binding and precipitating 


the ſame down along with it. In ſhort, as theſe Vapours 
are acid ; and that Coffee, as we have obſerved, becomes 
Alkaline, by a kind of Calcination it ſuſtains, it's eaſy to 
apprehend its efficacy in operating upon theſe Vapours, 
and precipitating of them. | 

Coffee drank to excels is at leaſt as pernicious as the mo- 
derate ule of it is wholeſome to many Perſons. The Incon. 
veniences in this caſe which do attend it are, that it hind-:s 
People to Sleep, makes them lean, ſuppreſſes venereal Incli 


nations, and enfeebles the Body; and the reaſon is, becauſe it 


does then rarify, and throughout attenuate the Humours, 
and cauſes extraordinary Fermentations therein, which af- 
terwards deprives the fluid and ſolid parts, of thoſe Spirits 


0 = had occaſion for, in order to perform their reſpeRiye 
O 


ces; and hence it is, that many Perſons that have been 
uſed to drink too much Coffee, become infirm, and par ali- 
tick, as lis, and other Phyſicians, have obſerved. 
They have made a Liquor in France of dried Rye, a lit 
tle grounded, that is ſome hat like Coffee; Beans alſo and 
Barley, as well as ſeveral other Seeds, prepared after that 
manner, will ſer ve the ſame turn; but none of them 
will do as well as Coffee. LE 


CHAP. 


Of Tea. SH 319 
CHAP, X 
Of Tea. 


O U are to chuſe that which is new, the Choirs 
Leaves green and wholſome, and of a Violet 
Smell and Taſte. You ſhould keep it in Glaſs, 
or Boxes well ſtopt up, for fear it may otherwiſe 
loſe much of its good Smell and pleaſant Taſte. 
| It's good for the diſorders of the Brain and Sed Ef- 
Nerves : It refreſhes the Spirits, ſuppreſſes Va- feds. 
pours, cures the Head - ach, prevents Drowzineſs, 
helps Digeſtion, purifies the Blood, provokes 
Urine, and 1s good for pthiſical and ſcorbutick 


Perſons. | 
We do not find that Tea produces any ill  #fefs, 


Effects; however, it may, if taken too liberally, 
make the Blood grow a little too ſubtil. | 
It contains much exalted Salt, and volatile Oil, Principles. 


N . : Time, Age, 
It agrees at all times, with any Age and Con- M02 Ro 


ſtitu tion. | | | nion. 
| REMARKS. 


A we are ready to follow that which is good in the 
| the manner of other Nations living, we have not 
neglected the uſe of a Liquor, which many of the eaſtern 
People drink, and prepare with the Leaves of Tea, infu- 
ſed hot into ſome Liquor, ſuch as Water or Milk, till the 
Liquor has acquired the Tincture of theſe Leaves, and a 
pleaſant Taſte and Smell. | | 

The Leaves of Tea are oblong, ſharp-pointed, ſnall, 

a little dented on the ſides, and of a green Colour: They 
grow upon ſmall Shrubs, like enough unto Myrtle, and 
without any Diſtinction in a poor as well as fat Soil. The 
Cbineſe, Faponeze, and Siame e, among whom this Shrub 
is very common, gather its Leaves in the Spring, while 
they are yet ſmall and tender, and when they are dried, 
they export them into foreign Parts. 

The Feponege do Alſo. very carefully cultivate another C5, gy 
kind of Tea, called Chaz, or Tcha; The Leaves are like 7,þge / 
thoſe of common Tea, but ſmaller, of a more bright green, 
inclining eo the yellow, and of a much ma erxrseable 
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| 9 Treatiſe of Foods. 


Taſte and Smell. Theſe Leaves grow upon a Shrub ot 


the bigneſs of a Gooſeberry-tree: They dry them as they 
do the other, and ſend them into foreign parts. Some call 
them improperly the Flowers of Tea, becauſe they are 
looked upon to be better taſted than the common Tea. 
Tea is very wholſome, ſince it produces many good Ef- 


feſts, and few bad ones, and may be preferred before 
Coffee; for the immoderate uſe of Coffee is ſometimes 


very pernicious 3 but we ſee ſome who will drink ten or 
twelve Diſhes of Tea a Day, without any hurt at all, 


Moſt of the good Effects that we have attributed to Tea, 


| proceeds from its volatile and exalted Salts, that are ca- 


| Other 
Drinks, 


able of feretting into all the receſſes of the Parts. It 
ortiftes the Stomach, by the help of theſe ſame volatile 
Principles, and moreover by ſome conſuming Particles we 
know it contains, by its Aſtriction, and little bitter taſte 
it has. It puriftes the Blood, becauſe it retains it in its 
juſt Fluidity, by breaking the groſs things that obſtruct its 


motion. Laſtly, Its oily and balſamick Particles being 


conveyed into different parts of the Body, conſume and 
embaraſs the ſharp and pungent Salts they meet with in 
their way; and for that reaſon, the uſe of them is good 
for pthiſical People. | | | : 5 
It's ſaid, thoſe who commonly make uſe of Tea in thoſe 
Countries where it grows, are never afflicted with the 
Stone or Gout: Indeed, we do not find they who fre- 
quently drink it among us, reap the ſame benefit by it; 
perhaps becaufe they do not ſend us the beſt, or if they 
do, Time and the length of the Voyage, makes it loſe 
much of its Vertue. | | | | 
They prepare a quantity or other Drinks of Juniper- 

berries, Anileed, Fennel, Coriander, or laſtly, of the 
Leaves ot Betony, Sage, Rolemary, and ſeveral others, 


which ought to be luited to the Conſtitution and Ail- 


ments cf thoſe they are prepared for: They are made af- 


Maiden- 


bair Tra, 
KC. 


ter the ſame manner as tea is, and are drank with or 
without Sugar. | | 
They have alſo for ſome time paſt made uſe of Maiden- 
hair and the like Herbs infuſed in hot Water, and drank it 
like lea: Theſe Drinks are moiſtning and pectoral; 
they are alſo well taſted cnough, and are at leaſt as who!- 


ſome as Tea. 
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etoſa 


Acetum 
Agnus 

Alauda 

Ale | 
Almond-Milk- 
Almonds 
Aloſa 
Ananas. Wine 
Anas | 
Anchovis 


Aniſe 
Aniſum 
Anſer 
Antidote of Mithridates 
Antopbylli | 
Ps 
Apple-Felly 
Apples 

Apricocłs 

Abhu,jx 

Arecca 
Aries 
Arme niaca 
Artichoaks 
Aſparagus 
Avellanæ 
Avis Cypris 
Aur antium 
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Animals, General difference 
of their muſculous Fleſh, 
Liver, Horns, Bones, &c. 
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45 
122 
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250 
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Beet 80 
Berra © 293 
Blackbirds 207 
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Braſſica 72 
Bread 68, 69, 70. 
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Borrago 82 
Bos 154 
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Bull 153 
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Caper-· Bark and Root 57 Odonia 
Capon 191 Cyprinus 
Cappares I did. Cherophillum 
Capreus 164 en 
Carots 109 | 
Carotia | 110 D 
Cc © 5 226 i 
eryopillus 123 Adilus 
A 136 Dates 
Caſſia ligneæ 114 Date-Bread and Wine 
Caftanes 2 Hatura . 
Cheeſe 184 Dianucum 
Cepa | 113 Different ways of living 
Cepa Aſtalonia 115 Divinum Nedtar 
 Ceraſus | 13 Dorcas 
Cerofolium 4 Draco 
Cere viſiæ 399g Printables 
Ceruus | 17: Dick 
Chaz 319 . 
Chervil 90 E 
Cherries = + . 
Cheſnuts 51 _ 
Chickens 149 Ee Pom 
Chick - Peaſe 6 Ee | 
Chicorium 80 Eperlanus 
Cina Aniſe 67 Erythrinus 
Cinara 75 
Cinnamon 123 F 
Cinnnmomum 125 I 
Citrons 377 39. Abe 
Citrum 27 Fagopyrum 
— Cloves 122 Fallow-Deer 
A 259 Fenovillene 
_ Coffee 316 Ficedula 
Columbus 195 Ficus 
Co: tander-ſecd 125 Figs 
Cortanarum 126 Filberts 
Corylus 47 Filberrt-tree 
Coturnix 206 Foods prepared of Animals 5. 
Courbaria 70 Fordeum 70 
Cow 53 2 
Crabs 266 "by" 
Creſſes $4 
Crocus 118 <icrine | 211 
Cucumbers | 29 Gallinago 217 
Cucumber ſeed Ibid. Gazlick 113 
Cucur bi ta 31 Ginger 120 
Cuniculus 176 Gnaiſ napſ er 205 
| Goat 
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| 162 
Gobius 238 
Gooſe 166 
Gooſbervies 9 Rem 11 


GCoosber Vine and Leaves 12 


: Gourds | - 31, 32 
Grapes 39 
Gris 64 
Groflularia * 
Groſſulus 22 

Serum 5 = 
Gudgecr 23 

7 Ne 
Alec 248 
Hare 171 
eg 162 
Heliantbenu m 99 
Hen | 187 
Havvi 247 
Hind 169 
Hircus 164 
Hogs 154 
Houey 220 
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Niubu⸗ 80 
Fovrs Glands 46 
Tur 46 
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Lams -' © -: 57 
Lamprey | 240 
Lapwing and Plover 213 
Lerk „ 210 
Leeks 89 
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Lemonade 29 
Lemon-jced 37 
Lemons 36 
Lextes minores 62 
Lene: 62 
Lentils 62 
Lepus 174 
Lenice 77 
Limones | 39 
Lucius 226 
Tupxli 77 
ES 
Acgroons 49 
Mace 120 
Mackere! 244 
Macreuſe 200 
Maialis 155 
Mala Cotonea 25 
Mala Pun ica 37 
Ma lum 5 2 
Marjoram 92 
Mar jorana Ib. 
Mays | oh 
Meconium 292 
Medlars 43 
Me} 209 
Nelancorypbus 309 
Melragrides 182 
Melo 25 
Melon 22 
Melon ſced 28 
Memba 84 
Mer ula 208 
Meſpilus 44 
Milium 6 
Millet 65 
Millet-Eread, &c, 71 


Milk, their differen ſores, 


. 176, 180, &c. 
Mineral. Sali 


13 
Mint 12 
Moorbens 215 
Morum 42 
Mylberries 41 
Mulberries (white) 42 
Muræna 5 241 
Muſcles 263 
12 Muſ- 


Mu ſhrooms 100 


. Muſtard 116 


Mutton, and Mutton gall 
169, 161 


— 


N 


Aſturtium 96 
| Nuave ws or Rupes 107 
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ſcotiana 294 
Nigrotia 208 
Nuces pineæ 51 
Nut - 5 = 
Nutmeg 119 
Nutſ bell 45 
Nut-tree i 46 
Nux meſchata 120 

O 

Enomeli 305 
Oil of Almonds 49 
M lives 54 
—Of Muſtard-ſeed 117 
 Oiſters | 264 
Olea | "1 -0Y 
Olrves © 53 
Olive-leaves, and Gun 55 
onphagomeli 305 
Onions 112 
Opium . 292 
Orange flower 35 
Orange - peel 35 
Oranges | 33 
Ortolan 211 

Oſtreum | 266 
Ova * 220 
Ovis 161 
Oxalis 85 
Oxen 152 
Oxtcrat 298 
Oxime | 305 


n 72 
Farſniss 108 


Parſiey 55 
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Muſculas 264 


Pyra 
Vail. 
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Partridge | 
Paſſer lævis & Auamoſus 251 
Paſtries | 72 
Peaches 15 
Pearcb 228 
Pears 20 
Peaſe 59 
Pepper 126 
Perca 230 
Perdix 199 
Perdrix marina 252 
Perry 300 
Perſica mala 17 
Petroſelinum 87 
Petum 294 
2 anus Montanus 202 
Phaſeolz Gx 
Pheaſant 202 
Picholtnes 54 
Pidgeons 193 
Pike 224 
Pilchard 248 
Pimpinella 85 
Piue- apples 50 
Piper 128 
Piſa | 60 
Piſtachoes 49 
Piſtacia = 50 
Plaiſe and Flounder 250 
Plant what iris 1 
Plumbs | 
Pluvialis 214 
Porcs 155 
Porcellans 92 
Porcellus 155 
Porrum 90 
Portulaca 92 
Potatoes 99 
Præcocia ä 15 
Pumpkin-ſeed, and Oil 31 
Pumpkins 30 
Purſlain 91 
| 21 


204 
or Sea- 
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Quiddeny 2 
Quinces 23 
LNuince - I ine 300 
Abbet 174 
| Raddiſhes 104 
Rata 259 
Ram 161 
Rumpions 106 
Rama 269 
Raps 106 
Rape-ſced 108 
Rapba nus and Rephanus Ruſti- 
canus 105 
| Kapunculus 107 
Ra ſberries . 
Ruſberry- u ine 9 
Kuſberry floweis id. 
Hataſiat 313 
Rice 63 
Kie 70 
Ring- Dove |; = "Of 
Roe-Buck, or Wild-Roe 164 
Rubellio 256 
Runnat 160 
Ruſticula 217 
8 Affron 117 
Falictarius 77 
Salmon 241 
Salt 131 
Sanguiſorba 86 
Sarda 249 
Savory 94 
Faxiſrage, 01 Goatſbeard 110 
Fo '0ly mus 75 
Scomber 245 
Scorgonere 111 
Scropha _ 155 
Sea.Cucumbers 30 
Sea Muſhrooms 102 
Sea-Pomgranates 27 
Seoanſcou 301 
Sebeſes-Wine 302 
Secale | 70 
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Sole 
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Sorrel 
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Sperma KRdanarum 
Spinage 

Stag 

Starling 
Strawberries 
Strawberry-wine 
Strobili 
Sturgeon 
Sturnus 

Suc co 

Sugdi 
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Sug ar- Loaf, and Jugar- Candy 


SUS 
Swiye-Bread 
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F Abgrcum 
Tarragon 
Taurus | 
Jea - 

Teal 

Teach 

Teſtudo 

F bornback ) 


 Thumus 
| Thunnus 
Thyme 


Thyſus 
Tinca 


* "Tobacco 
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Tricoccum 
Trigle 
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Trout 
Trutta 
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